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if any
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Status Remarks, if any Status Remarks, if any Status Remarks, if any Status Remarks, if any Status Remarks, if any Status Remarks, if any Status Remarks, if 
any
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any

Status Remarks, if any Status Remarks, if 
any

Status Remarks, 
if any

Status Remarks, if 
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any
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if any

Status Remarks, if 
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Status Remarks, if 
any

Status Remarks, if 
any

Status Remarks, if 
any

Status Remarks, if 
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Status Remarks, if 
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Status Remarks, if 
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any

Status Remarks, if any

1 PONDA G.P.S.Adcona Banastari 70 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

2 PONDA G.P.S.Chirpute Bandora 24 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

3 PONDA G.P.S.Kurpas Bandora 17 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

4 PONDA G.P.S.Varad Bandora 22 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

5 PONDA G.P.S.Betki 21 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

6 PONDA G.P.S.Talem Betki 9 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

7 PONDA G.P.S.Dattagad  Batoda 82 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

8 PONDA G.P.S. Mestawada Betoda 20 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

9 PONDA G.P.S. Padal  Betoda 67 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

10 PONDA G.P.S.Talyewada Betoda 23 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

11 PONDA Jamiya Maqbuliya Primary School 116 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

12 PONDA G.P.S. BHOM 64 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

13 PONDA G.P.S.Mulslimw ada Bhom 76 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

14 PONDA G.P.S.Bonbag Betoda 28 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

15 PONDA G.P.S.Deulwada 32 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

4(iii)2(i) 2(ii) 3(i) 3(ii) 3(iii) 3(iv) 3(v) 3(vi) 3(vii) 4(i) 4(ii) 5(x)4(iv) 4(v) 5(i) 5(ii) 5(iii) 5(iv) 5(v) 5(vi) 5(vii) 5(viii) 5(ix) 8(v)5(xi) 5(xii) 6(i) 6(iii) 7(i) 7(ii) 7(iii) 8(i) 8(ii) 8(iii) 8(iv) 11(i)

Food Grains: Cooking of Meal: Monitoring Infrastructure: Kitchen cum store/storage bins/Utensils/water/Fuel Infrastructure:Capacity  Building: Role of Teachers Cooks:
Steering –Cum-

Monitoring Committee :

8(vi) 8(vii) 9(i) 10(i) 10(ii) 10(iii)

Mobilisation of mothers/representatives of local bodies External Evaluation of the Programme
Name of the

 School
Whether the food grains are 

transported from FCI or 
supply is taken from Fair Price 

shop?

What are the arrangements 
for transporting Food 

grains from FCI godown/fair 
price shop to school to ensure 

that the actual quality and 
quantity as supplied by these 

agencies reaches to the school 
storeroom.

How quality of cooked Meal 
particularly addition of vegetables 
and supply of fruits, eggs etc are 

ensured?

How is the calorific value (450 calories 
and 12 g of Protein to every child at 

primary level and 700 calories and 20 g 
of proteins to every child at upper 

primary level) ensured?

What is the system of 
assessing the Nutritional value 

of the meal under MDMS?

Who is planning
 the weekly menu? 

Is the weekly 
menu is displayed 

in the school?

Have any nutritional experts 
involved in planning and 

evaluation of menus and quality 
of food served under the 

programme? 

Whether schools/ centre
 has cooking utensils? If yes, give 

no & size.

Is there any standard 
prescription to include 
minimum quantity of 

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

Are eggs, fruits
 etc being served and 

how frequently?

Whether regularity,
 wholesomeness and over-all 

quality of Mid Day Meal served to 
children 

is being monitored on daily basis, if Yes, 
then by whom?

Whether cleanliness in 
cooking, serving and 

consumption of MDM is 
being monitored on 

daily basis, if yes then 
by whom?

Whether timely procurement
 of ingredients, fuel etc of good 
quality is monitored on weekly 

basis?

Whether quantity
 of raw food material (each 

item) 
taken out for cooking is

 recorded in register on daily 
basis 

under signature of a designated 
monitoring person?

Whether raw material is
 inspected daily before 

being put to use for cooking? 
Whether any register entry is 

maintained on daily basis under
 signature of a designated 

monitoring person

Whether school/Centre
 has pucca kitchen cum

 store as per specification of
 para 4.2 r/w Ann.9 ? if yes

 then give size and other details
 of kitchen and store, both 

separately.

Whether cooked food 
is procured from a 

centralised kitchen? If yes, 
then give the distance of the 

centralised
 kitchen from the school. How 

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

and whether it comes hot in 
good and eatable condition?

What measures, if any,
 are being adopted to test and 
ensure quality and quantity of 

food incase food is procured 
from a centralised kitchen?

Whether schools/ centre 
has storage bins? If yes, 

give no, size and nature of 
bins

Whether teachers are 
using the scheme to 

educate children about 
hygiene, discipline, social 
equity, conservation of 

water,etc.

Whether schools/ centre has utensils 
for children to have food(plate, glass, 

bowl, spoon, one each per child)

Whether schools/ centre has  
functional hand wash facilities/ 
counter with soap? If yes, give 

their no.

Whether schools/ 
centre has proper 

arrangement for pure 
drinking water?

Whether schools/ centre has 
proper arrangement for clean 
water, for washing vegetables, 
pulses, grains and cleaning used 

utensils

Whether the school/centre has 
a suitable and child friendly 

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

and other details for 
arrangements for light and air. 

Nature of fuel being used {gas 
based, smokeless chullhas, 

traditional method of 
firewood, kerosene, etc.}

Reason for not using gas based 
cooking  and proposal to 

convert

Details of plan to train teachers 
and organisers /cooks/Helpers?

Are VECs(Village Education 
Committees), SMCs (Steering 

& monitoring committee), 
MTAs(Mothers Teachers 

Association),etc oriented for 
effective implementation 

through their close 
supervision?

Details of orienting 
Teachers regarding 

their role in the 
scheme?

Has a training module been 
developed in 20 days in-

service training for teachers 
under SSA(Sarva Shiksha 

Abhiyaan)? Details of 
Teacher training  conducted 

in this regard.

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

study?

Who is cooking the meal?(please 
give breakup)

(i)Cooks/helpers engaged by the 
Department/village  panchayat

(ii)Self-Help Groups
(iii) NGOs

(iv) Mothers Groups
(v) Any other

Where NGOs are 
involved, it may be 

specified whether their 
selection is in accordance 

with the guidelines of 
MDM Scheme.

Total no. of organisers 
cooks and helpers.

Are cooks/helpers given 
training(atleast 15 days), on 

cleanliness, personal 
hygiene, cleaning of cooking 
area, cleaning and washing 
of food grains etc. before 

using, and good practices of 
cooking, prior to 

employing/deploying them 
on the job for preparing 

MDM for children.

Remuneration being 
given to(i) organisers,(ii)Head 

cook, (iii)Cook & (iv)Helper

Who is engaging the cook? How 
they are appointed and what is 

the mechanism for ensuring 
accountability? Are there any 

norms

Have S.H.G been tapped for 
the 

programme? (if not, 
constraints in this regard)

Whether Steering –Cum-
Monitoring Committees 

constituted at district and 
block level and whether 

regular meetings are held, 
frequency of meetings?

What are the steps taken to involve 
mothers/representatives of local 
bodies by gram panchayats/gram 

sabhas ,etc. Taking turns to 
supervise preparation of meals and 

feeding of children. What is the 
effect of this initiative

What are the mechanisms for 
monitoring the scheme?

Whether quarterly 
assessment of the 

programme through 
district institutes of 

education and training has 
begun?



16 PONDA G.P.S.Khajorda 8 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

17 PONDA G.P.S.Paniwada 16 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

18 PONDA G.P.S. Tamshire 27 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

19 PONDA G.P.S.Tishem 5 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasnporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

20 PONDA Swami Vivekanand Vidyala KG and Pry School 158 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

21 PONDA M.E.F's Fatima Primary School 275 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

22 PONDA G.P.S. Dharjo 21 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

23 PONDA G.P.S. Khalchawada Davli 9 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

24 PONDA Lokvishwas Pratisthan Khandola Marcela 24 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

25 PONDA S.S. Samiti's Primary School 217 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

26 PONDA Sharada Primary School Durbhat 116 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

27 PONDA G.P.S.Galwada Nirankal 15 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

28 PONDA G.P.S. Ganje Usgao 17 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

29 PONDA G.P.S.Gaunem No 1 16 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

30 PONDA G.P.S.Gaunem No 2 15 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

31 PONDA G.P.S. Gauthan Khandepar 24 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



32 PONDA G.P.S. Gauthan Priol 19 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

33 PONDA G.P.S. Ghana Savoi 11 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

34 PONDA G.P.S. Ghothawada Betoda 23 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

35 PONDA G.P.S. Kapilewshwari 15 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

36 PONDA St Joseph Primary School Takw ada 286 N.A. Work of Mid Day
Meal is allotted St.
Vincent Of Paul Self
Help

N.A. Work of Mid Day
Meal is allotted St.
Vincent Of Paul Self
Help transporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained bySt.
Vincent Of Paul Self
Help

MDM is supplied by
St. Vincent Of Paul
Self Help

MDM is allotted to  
St. Vincent Of Paul 
Self Help

N.A. MDM is allotted to  
St. Vincent Of Paul 
Self Help

N.A. MDM is allotted to  
St. Vincent Of Paul 
Self Help

No No  MDM is 
allotted to St. 
Vincent Of 
Paul Self Help

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

37 PONDA G.P.S. KARMALE KERI 6 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

38 PONDA G.P.S. Kasalye  Usgao 26 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

39 PONDA G.P.S. Galashire Kavle 45 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

40 PONDA G.P.S. Amarkhane  Keri 17 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

41 PONDA G.P.S. Arla  Keri 38 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

42 PONDA Pradnya Shikshan Sansthsa Primary School 40 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

43 PONDA G.P.S. Bazar Khandepar 32 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

44 PONDA G.P.S. Murdi Khandepar 11 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

45 PONDA G.P.S. Nagzar Curti 124 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

46 PONDA G.P.S. Opawada Khandepar 13 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

47 PONDA G.P.S. Zamole Khandepar 13 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



48 PONDA G.P.S.Kereyewada Khandepar 27 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

49 PONDA G.P.S.Amayawada Khandola 23 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

50 PONDA G.P.S.Gaonkarwada  Khandola 111 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

51 PONDA G.P.S.Haldanawada  Khandola 37 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

52 PONDA G.P.S. Khede Priol 12 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

53 PONDA G.P.S.Kodar Betoda 20 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

54 PONDA G.P.S. Kuncole 47 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

55 PONDA  G.P.S. Bazar Kundaim 68 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

56 PONDA G.P.S. Mauzo Kundaim 25 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

57 PONDA G.P.S. New Bldg Kundaim 44 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

58 PONDA G.P.S. Koparwada Curti 27 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

59 PONDA G.P.S. Marwal Curti 17 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

60 PONDA G.P.S. Mhalshi Curti 30 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

61 PONDA G.P.S. Tambdi Curti 48 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

62 PONDA Lions K.G. & Primary School 128 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

63 PONDA Shri Ameya Vidya Prasarak Mandal's Pri School 145 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



64 PONDA G.P.S. Adan Madkai 31 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

65 PONDA G.P.S. Aksan Madkai 41 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

66 PONDA G.P.S. Dutale Madkai 6 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

67 PONDA G.P.S. Honso Madkai 7 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

68 PONDA G.P.S. Karanzal 29 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

69 PONDA G.P.S. Madkai Centre 31 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

70 PONDA G.P.S. Malwada 7 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

71 PONDA Smt Anadibai M Naik Primary School 87 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

72 PONDA Vd & Sv Wagale Primary School 366 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

73 PONDA Our Lady Of Fatima Pry School 20 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

74 PONDA Bhumika Day Boarding School 71 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

75 PONDA G.P.S. Madapoi 27 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

76 PONDA G.P.S. Marcela 122 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

77 PONDA Lok Vishwas Prathisthan Pri. School. Dhavli (Marathi) 96 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

78 PONDA Sharada English Primary School  Marcela 116 N.A. Work of Mid Day
Meal is allotted
Sharada English High
School Marcela(PTA)

N.A. Work of Mid Day
Meal is allotted
Sharada English High
School Marcela(PTA)
trasnporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Sharada 
English High School 
Marcela(PTA)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Sharada English High
School Marcela(PTA)
as the work for supply
of MDM is allotted to
them

It is maintained by
Sharada English High
School Marcela(PTA)

MDM is supplied by
Sharada English High
School Marcela(PTA)

MDM is allotted to
Sharada English High
School Marcela(PTA)

N.A. MDM is allotted to  
Sharada English High 
School Marcela(PTA)

N.A. MDM is allotted to 
Sharada English High 
School Marcela(PTA)

No No  MDM is 
allotted to 
Sharada English 
High School 
Marcela(PTA)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

79 PONDA G.P.S.Koncse Nirankal 6 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



80 PONDA G.P.S.Kumbharwada Nirankal 22 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

81 PONDA G.P.S.Signaw al Nirankal 27 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

82 PONDA G.P.S. Tariwada Marcela 31 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

83 PONDA G.P.S. Pal-ude   Usgao 23 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

84 PONDA New English Primary School Digas 127 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

85 PONDA St Anthony Primary School 86 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

86 PONDA G.P.S. Paz Shiroda 21 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

87 PONDA G.P.S. Junabazar 76 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

88 PONDA G.P.S. Khadapaband 30 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

89 PONDA G.P.S. Ponda Centre 73 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

90 PONDA G.P.S. Tisk Ponda 30 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

91 PONDA G.P.S. Varkhande 111 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

92 PONDA G.V.M's Kg & Primary School Valvoi  72 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

93 PONDA St.Mary's Primary Section 366 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

94 PONDA G.P.S. Apewal Priol 12 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

95 PONDA G.P.S. Galwada Priol 8 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



96 PONDA G.P.S. Magilwada Priol 17 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

97 PONDA G.P.S. Mangeshi 29 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

98 PONDA G.P.S. Mardhol 32 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

99 PONDA G.P.S. Akarwada Mardol 11 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

100 PONDA G.P.S. Satode Keri 22 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

101 PONDA G.P.S. Kaungal 10 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

102 PONDA G.P.S. Savoi 13 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

103 PONDA G.P.S. Savoi Verem 40 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

104 PONDA G.P.S. Pali 10 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

105 PONDA Daffodiles  K.G.& Primary School 319 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

106 PONDA G.P.S. Chan  Shiroda 45 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

107 PONDA G.P.S.  Makadsai Shiroda 11 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

108 PONDA G.P.S. Sakre Shiroda 8 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

109 PONDA G.P.S. Shiroda Centre 16 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

110 PONDA G.P.S. Tariwada Shiroda 9 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

111 PONDA G.P.S. Torl Shiroda 10 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



112 PONDA Shri Kamakshi Primary School 39 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

113 PONDA Smt Kamlabai Hede Primary School 37 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

114 PONDA Shree Mahalxmi Pre Primary & Primary School  116 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

115 PONDA G.P.S. Tiral Usgao 15 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

116 PONDA G.P.S. Tivre Marcela 31 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

117 PONDA G.P.S.Undir Bandora 6 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

118 PONDA G.P.S. Barazan  Usgao 78 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

119 PONDA G.P.S. Daushire  Usgao 83 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

120 PONDA G.P.S. Dhatwada  Usgao 38 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

121 PONDA G.P.S. Katar  Usgao 11 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

122 PONDA G.P.S. Nanus  Usgao 27 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

123 PONDA G.P.S. Par  Usgao 16 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

124 PONDA Smt Tarabai Dalvi Primary School 70 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

125 PONDA St Joseph Primary School Karai 188 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

126 PONDA G.P.S. Vagurme Verem 6 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

127 PONDA Dr Sakharam Gude Primary School 38 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



128 PONDA G.P.S. Khajan Veling 12 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

129 PONDA G.P.S. Veling Priol 38 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

130 PONDA Sarvoday Prathamik Shala Priol 70 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

131 PONDA G.P.S. Sateri Bhat 13 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

132 PONDA G.P.S. Volvoi 14 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

133 PONDA G.V.M's Kg & Primary School (Marathi) 321 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

134 PONDA G.P.S.Wadi Betki 25 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

135 PONDA G.P.S. Talauli 7 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

136 PONDA G.P.S. Wadiwada Tivre 18 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

137 PONDA Sahara Primary School Betda ponda(konkani) 51 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

138 PONDA R.P.R.S. High School 157 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

139 PONDA Mahanandu G Naik Memorial High School 140 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

140 PONDA G.V.M's Pragati Vidyalaya 162 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

141 PONDA Vivekanand Vidalaya High School 133 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

142 PONDA M.E.F's Fatima High School 465 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

143 PONDA Lokvishwas Pratishthan  Special School Deaf & Dump 31 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



144 PONDA S.S.Samiti's Smt Indirabai V. Bhat Dhavalikar High School 426 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

145 PONDA Sharada English High School Durbhat 102 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

146 PONDA Lokvishwas Pratishthan School & Home For Visually Impaired 
Children

11 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

147 PONDA Lokvishwas Pratishthan Special School (Mr) Children Late Meenatai Thakre Resi  School84 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

148 PONDA Lokmanya Tilak High School 130 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

149 PONDA Shri Ameya Vidya Prasarak Mandal's Pri School 102 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

150 PONDA Shri Saraswati High School 199 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

151 PONDA Surashri Kesar Bai Kerkar High School 134 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

152 PONDA New English Hish School Kundaim 87 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

153 PONDA Dada Vaidya High School 349 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

154 PONDA Shree Navdurga Vidyalaya High School 94 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

155 PONDA Smt Anandibai M Naik High School 107 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

156 PONDA Sharada English High School Marcela 599 N.A. Work of Mid Day
Meal is allotted
Sharada English High
School Marcela(PTA)

N.A. Work of Mid Day
Meal is allotted
Sharada English High
School Marcela(PTA)
trasnporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Sharada 
English High School 
Marcela(PTA)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Sharada English High
School Marcela(PTA)
as the work for supply
of MDM is allotted to
them

It is maintained by
Sharada English High
School Marcela(PTA)

MDM is supplied by
Sharada English High
School Marcela(PTA)

MDM is allotted to
Sharada English High
School Marcela(PTA)

N.A. MDM is allotted to  
Sharada English High 
School Marcela(PTA)

N.A. MDM is allotted to 
Sharada English High 
School Marcela(PTA)

No No  MDM is 
allotted to 
Sharada English 
High School 
Marcela(PTA)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

157 PONDA Gananath English High School 92 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

158 PONDA New English High School Digas 95 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

159 PONDA St. Anthony High School 113 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



160 PONDA Kag's Pachasheel English School 87 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

161 PONDA Shree Bramhadurga High School 86 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

162 PONDA A.J.D.E Almeida High School 1388 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

163 PONDA St. Mary's High School 430 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

164 PONDA Vd & Sv Wagle High School 460 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

165 PONDA Shiksha Sadan 139 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

166 PONDA School Of Symbosis Shiv Shail Shiroda 289 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

167 PONDA Shri Kamakshi High School 67 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

168 PONDA Smt Kamalabai Hede  High School 87 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

169 PONDA Navdeep Vidyalaya Primary School 32 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

170 PONDA Smt. Tarabai Dalvi High School 149 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

171 PONDA Dr.Sakharam Gude High School 90 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

172 PONDA Krishna Ragunath Shety Savokar High School 185 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

173 PONDA G.H.S. Betoda 190 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

174 PONDA G.H.S. Daushire Tisk 157 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

175 PONDA G.H.S. Juna Bazar Ponda 143 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.



176 PONDA G.H.S. Ganje Usagao 49 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

177 PONDA St Josephs High School  Karai 190 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

178 PONDA M.I.B.K. High School 783 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

179 PONDA G.H.S Kundaim 68 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

180 PONDA G.H.S SADAR 222 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

181 PONDA G.H.S. Savoi Verem 59 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri)

N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh Self Help
(Keri) trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Mahila 
Utkarsh Self Help 
(Keri)

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh Self
Help (Keri) as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh Self
Help (Keri)

MDM is supplied by
Mahila Utkarsh Self
Help (Keri)

MDM is allotted to
Mahila Utkarsh Self
Help (Keri)

N.A. MDM is allotted to  
Mahila Utkarsh Self 
Help (Keri)

N.A. MDM is allotted to 
Mahila Utkarsh Self 
Help (Keri)

No No  MDM is 
allotted to 
Mahila Utkarsh 
Self Help (Keri)

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

182 PONDA Shree Mahalxmi English High School 119 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

183 PONDA Navdeep Vidyalaya High School 42 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

184 PONDA Sarvodaya Edun Society High School 96 N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shantadurga Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shantadurga 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shantadurga Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shantadurga Self Help
Group

MDM is supplied by
Shantadurga Self Help
Group

MDM is allotted to
Shantadurga Self Help
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

N.A. MDM is allotted to  
Shantadurga Self Help 
Group

No No  MDM is 
allotted to  
Shantadurga 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

185 PONDA St Joseph High School Takwada 261 N.A. Work of Mid Day
Meal is allotted St.
Vincent Of Paul Self
Help

N.A. Work of Mid Day
Meal is allotted St.
Vincent Of Paul Self
Help transporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained bySt.
Vincent Of Paul Self
Help

MDM is supplied by
St. Vincent Of Paul
Self Help

MDM is allotted to  
St. Vincent Of Paul 
Self Help

N.A. MDM is allotted to  
St. Vincent Of Paul 
Self Help

N.A. MDM is allotted to  
St. Vincent Of Paul 
Self Help

No No  MDM is 
allotted to St. 
Vincent Of 
Paul Self Help

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

186 PONDA Swastik Vidyalay 83 N.A. Work of Mid Day
Meal is allotted Mahila 
Utkarsh SHG
Mangeshi

N.A. Work of Mid Day
Meal is allotted
Mahila Utkarsh SHG
Mangeshi trasnporting
of food grains from
Civil Supply, Cutti
Ponda Goa is done by
SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Mahila 
Utkarsh SHG  
Mangeshi

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Mahila Utkarsh SHG
Mangeshi as the work
for supply of MDM is
allotted to them

It is maintained by
Mahila Utkarsh SHG
Mangeshi

MDM is supplied by
Mahila Utkarsh SHG
Mangeshi

MDM is allotted to
Mahila Utkarsh SHG
Mangeshi

N.A. MDM is allotted to   
Mahila Utkarsh SHG  
Mangeshi

N.A. MDM is allotted to  
Mahila Utkarsh SHG  
Mangeshi

No No  MDM is 
allotted to  
Mahila Utkarsh 
SHG  Mangeshi

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

187 PONDA Mahatama Gandhi Centenary High School 62 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

188 PONDA Jamiya Maqbuliya High School 71 N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Shivbaba Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted  Shivbaba Self 
Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Shivbaba Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Shivbaba Self Help
Group

MDM is supplied by
Shivbaba Self Help
Group

MDM is allotted to
Shivbaba Self Help
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

N.A. MDM is allotted to  
Shivbaba Self Help 
Group

No No  MDM is 
allotted to  
Shivbaba Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

189 Sadguru Dnyanpeeth Primary School 46 N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group

N.A. Work of Mid Day
Meal is allotted Mahila 
Ekta Self Help Group
trasporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG / MM/ PTA.

MDM is supplied by
S.H.G/M.M/P.T .A.

MDM is allotted to
S.H.G/M.M/P.T .A.

N.A. MDM is allotted to  
S.H.G/M.M/P.T .A

N.A. MDM is allotted to
  S.H.G/M.M/P.T .A

No No  MDM is 
allotted to  
Mahila Ekta 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

190 Kag's Pachasheel Primary School 25 N.A. Work of Mid Day
Meal is allotted Jai
Sateri  Self Help Group

N.A. Work of Mid Day
Meal is allotted Jai
Sateri Self Help Group
transporting of food
grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted 
S.H.G./M.M./P.T .A

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
SHG/MM/PTA as the
work for supply of
MDM is allotted to
them

It is maintained by
SHG 

MDM is supplied by
S.H.G

MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

N.A. MDM is allotted to  
S.H.G

No No  MDM is 
allotted to  Jai 
Sateri  Self 
Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils.
Work of Mid Day
Meals is allotted to
SHG/MM/PTA

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.

191 Shree Sarasw ati Vidhalaya Primary School 102 N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group

N.A. Work of Mid Day
Meal is allotted
Kapileshwar Self Help
Group trasnporting of
food grains from Civil
Supply, Cutti Ponda
Goa is done by SHG 

Mid Day Meal are 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is 
allotted Kapileshwar 
Self Help Group

The samples of meals
are collected during
inspections and
analysed for their
nutritive contents of
calories and proteins. 

Samples of MDM are
collected from schools
and SHG / MM / PTA
kitchen and examined
in the laboratory of
Goa College of Home
Science for the
nutritive content of
calories and proteins
by weighment method.

The weekly menu is
planned at state level
by Directorate of
Education.Yes, the
weekly menu is
displayed in the school.

Yes Nutritional Experts
are involved in
planning and
evaluation of menus
and quality of food
served under the
programme at state
level.

Yes, as per the
guidelines of National
Programme of
Nutritional Support to
Primary Education,
2006 (MDMS) the
minimum quantity of
vegetables is 50/75gm,  

pulses is 20/30 gm
and food grain
(Wheat) is 100/150
gm. Its
implementation is
ensured by inspecting
the MDMs supplied in
schools

No Yes. The quality of MDM  served 
to children is being monitored on
daily basis by the heads of
institutions/ senior most teachers
/   one member of PTA

Yes Yes. 
monitored 
on daily basis 
by the heads 
of 
institutions/ 
senior most 
teachers /   
one member 
of PTA

The procurement of
ingredients, fuel etc of
good quality is
maintained by the
Kapileshwar Self Help
Group as the work for
supply of MDM is
allotted to them

It is maintained by
Kapileshwar Self Help
Group

MDM is supplied by
Kapileshwar Self Help
Group

MDM is allotted to
Kapileshwar Self Help
Group

N.A. MDM is allotted to  
Kapileshwar Self Help 
Group

N.A. MDM is allotted to 
Kapileshwar Self Help 
Group

No No  MDM is 
allotted to 
Kapileshwar 
Self Help Group

Yes In some schools the 
items will be purchased

All schools  has
 hand wash facilit ies.

Yes school PTA have
proper arrangement
for washing vegetable,
pulses, grains and
cleaning used utensils. 

Yes, the
schools/centres have
no such dining room
but veranda is used as
eating place.

LPG fuel being used
for cooking of MDM
by SHG / MM / PTA

N.A. State level training
programmes for Self
Help Group organized
in collaboration with
Goa Collage of Home
Science. Cooks cum
Helpers will be given
training by institute of
Hotel Management.
All the school
Headmaster/
Headmistress will be
given one day training
regarding sensitisation
of Mid Day Meal.
Capacity building and
training will be given
to officials connected
with Mid Day Meal
Scheme.

Yes No Yes Cooks are cooking
the meal appointed by
SHG/MM/PTA

N.A. N.A. Yes Remuneration being 
given to cook cum 
helper
 @ of Rs. 1000/-p.m.

SHG/MM/PTA
appoints cook. In
schools Headmaster in
consultation with
Steering cum
Monitoring
Committee appoints
the cook.

Yes Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the 
mothers of the
 students for tasting 
the meal 
before serving to 
students.

The meal served to 
the students is tasted 
by the teacher and 
members of the PTA 
before serving to the 
students. If the quality/ 
quantity is not as per 
the prescribed norms, 
the meal is rejected 
immediately. Besides, 
the various officers 
/officials 
inspect/monitor the 
Mid Day Meal when 
they are on tour.  
BRP/CRP under Sarva 
Shiksha Abhiyan 
inspect the Mid Day 
Meal,  the kitchen  
and surrounding area 
of kitchen of Self Help 
Group/Mahila 
Mandal/Parent 
Teacher Association. 
Also District  
Collector, Mamlatdat,  

No Yes
At MHRD level.




