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

2013 for Zone Sallan in Kathua 

SNO :  1326 

UDISE Code of School : 1141800115 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : Mobile pry school kamad 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 No 

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

their number and size. 

 No 

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

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

 No 



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

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

 No 

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

drinking water? 

 No  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 No 

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

traditional method of firewood, kerosene, etc.) 

 Firewood 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1327 

UDISE Code of School : 1141801101 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : MS pranjali 

Type of School : Middle 

Name of School : Govt. Middle school magloor 

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

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

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes, 1 bin made of plastic of 100 kg 

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

their number and size. 

 Yes 

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

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

 Yes 



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

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

 Yes 1 handpump 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes a veranda 

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

traditional method of firewood, kerosene, etc.) 

 Firewood and LPG 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1328 

UDISE Code of School : 1141800504 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS pranjali 

Type of School : Primary 

Name of School : PS MALTHA 

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

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

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes 2 

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

their number and size. 

 Yes 2 

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

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

 Yes 



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

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

 Yes 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Traditional methods 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1329 

UDISE Code of School : 1141801103 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : GPS Magloor 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yesyes 

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

their number and size. 

 2 

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

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

 Yes 



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

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

 Yes 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Ni 

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

traditional method of firewood, kerosene, etc.) 

 Firewood 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1330 

UDISE Code of School : 1141801202 

Province : Jammu 

Districts : Kathua 

Block of District : hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : Govt. Primary School Dhalli 

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

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

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes, two bins medium-sized 

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

their number and size. 

 Yes 

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

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

 Yes 



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

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

 Yes 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes in varanda 

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

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1331 

UDISE Code of School : 1141802001 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS DHALLI 

Type of School : High School 

Name of School : Govt.HS GURHA MUNDIAN 

1.Total No. of students enrolled in the school?  : 75  

   Total No. of students covered under Mid Day Meal Scheme : 75 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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.) 

 Firewood 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1332 

UDISE Code of School : 1141800502 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Middle school pranjali 

Type of School : Middle 

Name of School : Govt; Middle School kheri 

1.Total No. of students enrolled in the school?  : 36  

   Total No. of students covered under Mid Day Meal Scheme : 36 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Only four for pulses each of 4 kg. 

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

their number and size. 

 One big patila for cooking rice and one small patila and two cookers. 

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

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

 Only plates and glasses. Glasses are less in number.8 



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

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

 No 

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

drinking water? 

 No  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Smokeless chulla 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1333 

UDISE Code of School : 1141802002 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Middle 

Name of School : Ms Gurha Mundian 

1.Total No. of students enrolled in the school?  : 39  

   Total No. of students covered under Mid Day Meal Scheme : 39 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes.One container 

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

their number and size. 

 Yes 6 

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

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

 Yes 



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

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

 Yes 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Chullhad and firewood 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1334 

UDISE Code of School : 1141800113 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Middle school pranjali 

Type of School : Primary 

Name of School : Govt. Primary School Upper Loukhli 

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

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

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes 2 bins are available 

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

their number and size. 

 Utensils are available 

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

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

 School has plates& glass 



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

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

 Yes 2 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 No 

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

traditional method of firewood, kerosene, etc.) 

 Chullhas 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1335 

UDISE Code of School : 1141801108 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Ms Pranjali 

Type of School : Primary 

Name of School : GPS Balote 

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

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

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 No 

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

their number and size. 

 Yes 

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

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

 Yes 



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

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

 Yes 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Traditional methods 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1336 

UDISE Code of School : 1141800301 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : Middle school Dhalli 

Type of School : High School 

Name of School : GHS Mela 

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

   Total No. of students covered under Mid Day Meal Scheme : 33 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes.one steel bin to store rice 

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

their number and size. 

 Yes.5 patilas.,one rice cooker.one pan etc 

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

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

 Yes 



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

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

 Yes.one 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes.veranda of size 50 feet by 6 feet 

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

traditional method of firewood, kerosene, etc.) 

 Gas based and firewood 

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

convert. 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 

 No 



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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1337 

UDISE Code of School : 1141802004 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS DHALLI 

Type of School : Primary 

Name of School : Govt.PS GADYALI 

1.Total No. of students enrolled in the school?  : 4  

   Total No. of students covered under Mid Day Meal Scheme : 4 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 Yes 1 

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

their number and size. 

 Yes 

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

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

 Yes 



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

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

 Yes 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

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

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

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

 cook cum helpers engaged by the department 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

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

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

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

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

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

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

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



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

2013 for Zone Sallan in Kathua 

SNO :  1338 

UDISE Code of School : 1141801901 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS DHALLI 

Type of School : Middle 

Name of School : Ms Bhaiya 

1.Total No. of students enrolled in the school?  : 12  

   Total No. of students covered under Mid Day Meal Scheme : 12 

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

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

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

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

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

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

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

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



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

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

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

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

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

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

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

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

quality is monitored on weekly basis? 



 Yes 

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

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

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

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

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

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

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

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

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

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

 N/A 

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

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

centralized kitchen? 

 N/A 

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

size and nature of bins. 

 No 

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

their number and size. 

 Yes 7 of different sizes 

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

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

 Have plate glass spoon but no bowl 



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

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

 Yes one 

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

drinking water? 

 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 No 

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

traditional method of firewood, kerosene, etc.) 

 Firewood only 

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

convert. 

 Due to the unapproachable area 

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

 No plan to train teachers and organiser 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

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

scheme? 



 No 

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

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

teacher training conducted in this regard. 

 Yes 

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

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

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1339 

UDISE Code of School : 1141802402 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : Govt.NPS ST Basti komad 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 No 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1340 

UDISE Code of School : 1141802302 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : NPS Upper Gurha mehtian 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes, 50 kg steel bins 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes, open green grassy lawn 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1341 

UDISE Code of School : 1141801001 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : P.S. Saprain 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 1 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes. There is veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1342 

UDISE Code of School : 1141801601 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : M S Dhalli 

Type of School : Middle 

Name of School : Govt Middle School Pathwal 

1.Total No. of students enrolled in the school?  : 38  

   Total No. of students covered under Mid Day Meal Scheme : 38 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 2 drums 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Only platesno 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1343 

UDISE Code of School : 1141800112 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : Govt primary school gali 

1.Total No. of students enrolled in the school?  : 24  

   Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 4 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes. 1 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 No 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1344 

UDISE Code of School : 1141802103 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : PS Gurah Mehtian 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 50 kg steel bins 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1345 

UDISE Code of School : 1141802102 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Middle 

Name of School : Middle School Chhapper 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 1 number bin 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 7 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 1 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1346 

UDISE Code of School : 1141800103 

Province : Jammu 

Districts : Kathua 

Block of District : Sallan 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : High School 

Name of School : GHS Parangoli 

1.Total No. of students enrolled in the school?  : 54  

   Total No. of students covered under Mid Day Meal Scheme : 54 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Storage Bin of 3 Quintals capacity and 1 quintals 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 No 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes, veranda of size 3 by 40 app. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1347 

UDISE Code of School : 1141801402 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : GMS Dhalli 

Type of School : Primary 

Name of School : Govt GPS Chajarth 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 No 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1348 

UDISE Code of School : 1141800202 

Province : Jammu 

Districts : Kathua 

Block of District : hiranagar 

School Educational Zone : sallan 

CRC : MS Pranjali 

Type of School : High School 

Name of School : Govt. High School Said 

1.Total No. of students enrolled in the school?  : 92  

   Total No. of students covered under Mid Day Meal Scheme : 45 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 yes, 1 ten quintal capacity made of steel 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 yes, 10 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 yed 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 yes, 20*10 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 both gas and firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1349 

UDISE Code of School : 114180220 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : Ms dhalli 

Type of School : Primary 

Name of School : Government primary school dhamyal 

1.Total No. of students enrolled in the school?  : 8  

   Total No. of students covered under Mid Day Meal Scheme : 8 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes steel bins 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1350 

UDISE Code of School : 1141800104 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Middle 

Name of School : Pranjali 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1351 

UDISE Code of School : 1141802003 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : HSS sallan 

Type of School : Middle 

Name of School : M/S Preni 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1352 

UDISE Code of School : 1141800108 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : Govt. Primary school lower parangoli 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 NA 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes. 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1353 

UDISE Code of School : 1141801301 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : GMS dhalli 

Type of School : Primary 

Name of School : GPS Bhatyari 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 2bins of 20 kg each 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes pressure cooker of 5 litre and one container 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 35 plates and 35 glass 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 1 counter 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda of 20/8 size 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1354 

UDISE Code of School : 1141800408 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Middle 

Name of School : Govt.UPS Kakra 

1.Total No. of students enrolled in the school?  : 44  

   Total No. of students covered under Mid Day Meal Scheme : 44 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 1tin container 100kg 8 Plastic container 2kg 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes Tub 3 ,20 litres 1,30 litres ,2.cookers 10 litres each 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes only plates & glasses 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 1 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Supply from PHE through tap  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 10"by 30" 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1355 

UDISE Code of School : 1141801102 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Middle 

Name of School : Ms Ladoli 

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes two 70kg 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 5litre,7litre 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes plate, glass 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Wash with soap 

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. 

 Varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1356 

UDISE Code of School : 1141800106 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : PS Challan 

1.Total No. of students enrolled in the school?  : 1  

   Total No. of students covered under Mid Day Meal Scheme : 1 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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 varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1357 

UDISE Code of School : 1141801602 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : GMS Dhalli 

Type of School : Primary 

Name of School : Girls primary school Pathwal 

1.Total No. of students enrolled in the school?  : 13  

   Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 I 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) ? 

 Plates and glass 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1358 

UDISE Code of School : 1141800405 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Govt.M.S.Pranjali 

Type of School : Middle 

Name of School : Govt.U.P.S.Kouli 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes .No=1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes.No=2(Small tup) No.=1(Cooker) 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes.Veranda of 15×8 ft. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood. 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1359 

UDISE Code of School : 1141800406 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : H. S. S. Magloor 

Type of School : Middle 

Name of School : U. P. S. Thein 

1.Total No. of students enrolled in the school?  : 24  

   Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 2 small bins and 2 large bins 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 All utensils are available 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1360 

UDISE Code of School : 1141801907 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : govt.NPS BHINDI 

1.Total No. of students enrolled in the school?  : 4  

   Total No. of students covered under Mid Day Meal Scheme : 4 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 

 no 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 no  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 no 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1361 

UDISE Code of School : 1141801701 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : GMS Dhalli 

Type of School : Primary 

Name of School : GPS Dayalachak 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 1container, 200kg 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 1 pressure cooker 5 litre, one container 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 50 plates and 30 glasses 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes one 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes verandaof 8/15size 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1362 

UDISE Code of School : 1141800701 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : GMS PRANJALI 

Type of School : Primary 

Name of School : Govt. GPS Dhalta 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1363 

UDISE Code of School : 1141801107 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : PS Dhore 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 No 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1364 

UDISE Code of School : 1141800101 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Middle 

Name of School : Govt middle school badholi 

1.Total No. of students enrolled in the school?  : 53  

   Total No. of students covered under Mid Day Meal Scheme : 53 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes. 1 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1365 

UDISE Code of School : 1141800111 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : PS Lower Badholi 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes, only 1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes, 2 cooker,1ptale 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes, plates and glass 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Storage water 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Storage water  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Storage water 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1366 

UDISE Code of School : 1141800901 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : Dhalli 

Type of School : Primary 

Name of School : ps  Krakhar 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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 35 plates and glasses 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda , 12/12 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1367 

UDISE Code of School : 1141801401 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : sallan 

CRC : govt middle school dhalli 

Type of School : Primary 

Name of School : govt primary school chajarth 

1.Total No. of students enrolled in the school?  : 1  

   Total No. of students covered under Mid Day Meal Scheme : 1 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 

 no 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 no  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 no 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 yes varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1368 

UDISE Code of School : 1141800109 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : GPS Parangoli 

1.Total No. of students enrolled in the school?  : 1  

   Total No. of students covered under Mid Day Meal Scheme : 1 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 No 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Cooker patila kaRai in small size 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1369 

UDISE Code of School : 1141800116 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : Govt.N.P.S.Nalla Thanger 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 1container 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1370 

UDISE Code of School : 1141801903 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Middle 

Name of School : UPS BHAGOCHA CHACK 

1.Total No. of students enrolled in the school?  : 46  

   Total No. of students covered under Mid Day Meal Scheme : 46 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Fir wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1371 

UDISE Code of School : 1141800110 

Province : Jammu 

Districts : Kathua 

Block of District : Songs Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Middle 

Name of School : Ups nouni 

1.Total No. of students enrolled in the school?  : 32  

   Total No. of students covered under Mid Day Meal Scheme : 32 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 4 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes large in size 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1372 

UDISE Code of School : 1141802009 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : NPS Gurha Mundian 

1.Total No. of students enrolled in the school?  : 23  

   Total No. of students covered under Mid Day Meal Scheme : 23 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes. One 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes. 1patila, 1pressure cooker 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Temporary 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Temporary  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Temporary 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes. 25by7 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas and firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1373 

UDISE Code of School : 1141800410 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : PS PANJOOTH 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Traditional methods 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1374 

UDISE Code of School : 1141800403 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : Govt.p.s.dabbi 

1.Total No. of students enrolled in the school?  : 22  

   Total No. of students covered under Mid Day Meal Scheme : 22 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1375 

UDISE Code of School : 1141802303 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : M.S.Dhalli 

Type of School : Primary 

Name of School : G.p.s.gara satura 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 2 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 5 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 1 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1376 

UDISE Code of School : 1141800412 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Mangloor 

Type of School : Primary 

Name of School : NPS Doonga 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1377 

UDISE Code of School : 1141802301 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : M.S.Dhalli 

Type of School : High School 

Name of School : Hs Gara satura 

1.Total No. of students enrolled in the school?  : 98  

   Total No. of students covered under Mid Day Meal Scheme : 46 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yrs 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1378 

UDISE Code of School : 1141800107 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : Govt.Primary School Arnoha 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 1 bin for storage(100kg) 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 5 cooking utensils 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 No 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1379 

UDISE Code of School : 1141800302 

Province : Jammu 

Districts : Kathua 

Block of District : Sallan 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : Govt Girls Primary School Mela kalan 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based and firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1380 

UDISE Code of School : 1141802701 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Middle 

Name of School : Govt. Middle School Choie 

1.Total No. of students enrolled in the school?  : 39  

   Total No. of students covered under Mid Day Meal Scheme : 39 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,plastic bins air tight 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Plates and glasses 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Bucket and jug 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Pot water from well  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Ground 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1381 

UDISE Code of School : 1141801902 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : M S Dhalli 

Type of School : Primary 

Name of School : GPS Bhaiya 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 2bins 3by2made of steel 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes four 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes two 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda size26by4 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1382 

UDISE Code of School : 1141800403 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : M S Pranjli 

Type of School : Primary 

Name of School : Govt primary school Dabbi 

1.Total No. of students enrolled in the school?  : 22  

   Total No. of students covered under Mid Day Meal Scheme : 22 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 One of 100kg 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 2 nos, 40ltr & 10ltr 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1383 

UDISE Code of School : 1141800409 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : Pranjali 

Type of School : Primary 

Name of School : Primary school Dasanu 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 2plastic bins 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Cooker 1 patila. 2 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda 15'8 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1384 

UDISE Code of School : 1141800404 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Govt.M.S.Pranjali 

Type of School : Primary 

Name of School : Govt.Primary School Lehri 

1.Total No. of students enrolled in the school?  : 2  

   Total No. of students covered under Mid Day Meal Scheme : 2 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes.No.=1 steel bin 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes.Cooker =1of 5ltr.Big Cauldron =1,Top =1 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes. Verandah of size 25×15 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1385 

UDISE Code of School : 1141801112 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Primary 

Name of School : NPS Surah 

1.Total No. of students enrolled in the school?  : 26  

   Total No. of students covered under Mid Day Meal Scheme : 26 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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) ? 

 Only plate and glasses 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Through tap water 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Chullhas & traditional method 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1386 

UDISE Code of School : 1141802401 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : GPS garah 

1.Total No. of students enrolled in the school?  : 13  

   Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 

 Varanda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Chullhas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1387 

UDISE Code of School : 1141802501 

Province : Jammu 

Districts : Kathua 

Block of District : MARHEEN 

School Educational Zone : SALLAN 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : GPS CHHAN DITYAL 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 FIREWOOD 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1388 

UDISE Code of School : 1141802502 

Province : Jammu 

Districts : Kathua 

Block of District : MARHEEN 

School Educational Zone : SALLAN 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : GOVT GIRLS PRY SCHOOL CHHAN DITYAL 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 NO 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 YES 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 YES 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 NO 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 YES  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 YES 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 YES 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 FUELWOOD 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1389 

UDISE Code of School : 1141800602 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS dhalli 

Type of School : Middle 

Name of School : GMS Sallan 

1.Total No. of students enrolled in the school?  : 83  

   Total No. of students covered under Mid Day Meal Scheme : 83 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1390 

UDISE Code of School : 1141800503 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : MS Pranjli 

Type of School : Middle 

Name of School : Ups sunkhal 

1.Total No. of students enrolled in the school?  : 52  

   Total No. of students covered under Mid Day Meal Scheme : 52 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 No 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Cooker 7litres 4 patilas 6 to 10 litres 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes. 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 No. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes.  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes. 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Varanda. 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1391 

UDISE Code of School : 1141801106 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : Primary 

Name of School : GPS Param Bachiter 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1392 

UDISE Code of School : 1141800201 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Primary 

Name of School : NPS said 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 6 ×4 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 No 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional methods of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1393 

UDISE Code of School : 1141080604 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Ms pranjali 

Type of School : Primary 

Name of School : Govt Nps Chack Blunda 

1.Total No. of students enrolled in the school?  : 29  

   Total No. of students covered under Mid Day Meal Scheme : 29 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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) ? 

 Only glass& plate 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Soap with bucket &mug 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Na  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Na 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Mat on school veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1394 

UDISE Code of School : 1141800303 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : Govt.M.S.Dhalli 

Type of School : Primary 

Name of School : Govt.Primary School Mela Khurd 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes.Size 25kg.of plastic bin. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes.Top no=1,Cooker no.=1,Cauldron etc. 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes.Varandah of size 15×8 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood. 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1395 

UDISE Code of School : 1141802304 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS dhalli 

Type of School : Primary 

Name of School : NPS lower satura 

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 2 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 5 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 One veranda 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1396 

UDISE Code of School : 1141800401 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga Amb 

School Educational Zone : Sallan 

CRC : MS Pranjali 

Type of School : High School 

Name of School : HS Dinga Amb 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1397 

UDISE Code of School : 1141801201 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : MS Dhalli 

Type of School : Middle 

Name of School : Govt. Middle School Dhalli 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 250 kg and 500kg 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes two pressure cooker s of 7 litre and 14 litre 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 50 plates and 50 glasses 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes one counter 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda of size 30/5 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas and wirewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1398 

UDISE Code of School : 1141801002 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : GMS DHALLI 

Type of School : Primary 

Name of School : NPS KORE QUSBA 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 No 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 1 pressure cooker of5litre and one container of 20kg 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 30 plates and30 glass 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes one counter 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yed  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes veranda of 11/5' 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1399 

UDISE Code of School : 1141800305 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Primary 

Name of School : NPS Gujjar mohalla 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 No 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Chullhas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1400 

UDISE Code of School : 1141800203 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Primary 

Name of School : GGPS SAID 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 No 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes, 3 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 No 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1401 

UDISE Code of School : 1141800507 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Primary 

Name of School : Nps jerly 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes cooker of 6 litres,and stock pot of 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditionl method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1402 

UDISE Code of School : 1141800402 

Province : Jammu 

Districts : Kathua 

Block of District : Dinga amb 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Primary 

Name of School : GPS dinga amb 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

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.) 

 Chullas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1403 

UDISE Code of School : 1141800506 

Province : Jammu 

Districts : Kathua 

Block of District : Sallan 

School Educational Zone : Sallan 

CRC : M.S.Pranjali 

Type of School : Primary 

Name of School : P.S.Kadetar 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes, Storage bin of capacity 2 qutls 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 5 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details 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. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1404 

UDISE Code of School : 1141802504 

Province : Jammu 

Districts : Kathua 

Block of District : Marheen 

School Educational Zone : Sallan 

CRC : G.M.S Dhali 

Type of School : Primary 

Name of School : Govt.New Primary School Refugee 

Basti,Chhandityal 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes, 2 steel bins ( 20kg,30kg) 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes, 2 pressure cooker,2 cooking pot(7litre,5 litre) 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,an ordinary counter 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 An Ordinary arrangement 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Kerosene stoves 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1405 

UDISE Code of School : 1141800205 

Province : Jammu 

Districts : Kathua 

Block of District : DingaAmb 

School Educational Zone : Sallan 

CRC :  

Type of School : Primary 

Name of School : NPS phengyari 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 



 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and 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.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Due to the unapproachable area 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Sallan in Kathua 

SNO :  1406 

UDISE Code of School : 1141800501 

Province : Jammu 

Districts : Kathua 

Block of District : Hiranagar 

School Educational Zone : Sallan 

CRC : ms Pranjali 

Type of School : Upper Primary 

Name of School : MS Katli 

1.Total No. of students enrolled in the school?  : 28  

   Total No. of students covered under Mid Day Meal Scheme : 28 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transpoted by the CA & PD Deptt and made available at Govt 

Depot/ Fair Price Shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transported in the which 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? 

 As per the guidlines of the scheme, 50 gms of vegetables for Primary / 75 

Gms for Upper Primary should be served in cooked meal served to the children. 

fruits & eggs are not served in our school. I.C MDM is responsible for ensuring the 

quility. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutitions meals is served in the school. however, there is no way of 

measuring calorific value in the school. 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is available in School. But we try to serve nutritions meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concerned. there is a prescribed weekly 

menu and is displayed in the school too. Sometimes, it may change subject to the 

availability of food grains. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes, Vegetable 50 gm & Dal 20gm under Primary 

Vegetable 75 gm & Dal 30gm 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 by head of the institution, Any parent, Local Adminsistration 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes, it is the responsibility of MDM Incharge and cook cum Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily baisis 

4(v).  Whether raw material is inspected daily 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, registered entry is maintained 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Pucca kitchen but not separate store 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 N/A 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 N/A 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 4 bins 2 small and 2 big 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes all utensils are available 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 No  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 No 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes, SMC are actively involved in the MDM Scheme 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook cum helpers engaged by the department 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee/ School Management committee is 

responsible engagement of CCHs 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some Mothers are actively involved in the supervision of preparation of 

meals 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO Diet  and Jt. Director have been doing monitoring 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No, but diet principal has been doing monitoring of MDM Schme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, register of Jammu University have been assigned the duty for 

social audit of MDM Scheme 

 

 

 


