
1

Sr.
No

Taluka Total No. of
 students enrolled  

of the School?

School Name School_Managemen
t

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

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

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

1 Sanguem G.P.S . Kalay Govt. 75 N.A. Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

2 Sanguem G.P.S . Maulinguem

Govt.

16 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

3 Sanguem G.P.S . Kosti

Govt.

19 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

4 Sanguem G.P.S . Devnamol

Govt.

11 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

5 Sanguem G.P.S  Costimol

Govt.

23 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

6 Sanguem G.P.S  Pokarmol

Govt.

12 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

7 Sanguem G.P.S  Sanvordem

Govt.

13 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

8 Sanguem Kannad

Govt.

18 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

9 Sanguem G.P.S  Dhade

Govt.

29 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

10 Sanguem G.P.S  Valdav

Govt.

18 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

11 Sanguem G.P.S  Mirabag

Govt.

26 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

12 Sanguem G.P.S  Dando

Govt.

21 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 
calories and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good & 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

13 Sanguem G.P.S  Guddamol

Govt.

31 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

14 Sanguem G.P.S  Ambeudak

Govt.

10 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

15 Sanguem G.P.S  Periudak

Govt.

6 N.A.

Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

16 Sanguem G.P.S  Sanguem

Govt.

128 N.A.

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

17 Sanguem G.P.S  Vorcotto

Govt.

16

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

18 Sanguem G.P.S  Nordurlem

Govt.

26

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

19 Sanguem G.P.S  Mugoli

Govt.

16

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

20 Sanguem G.P.S  Taripanta

Govt.

13

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

21 Sanguem G.P.S  Wade Col. No.2

Govt.

24

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

22 Sanguem G.P.S  Uuem

Govt.

35

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

23 Sanguem G.P.S  Dudhal

Govt.

19

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

24 Sanguem G.P.S  Panasamol

Govt.

0

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

25 Sanguem G.P.S  Kotarli

Govt.

50

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

26 Sanguem G.P.S  Saudimol

Govt.

11

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

27 Sanguem G.P.S  Valkini Col. No. 1

Govt.

11

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

28 Sanguem G.P.S  Villian

Govt.

28

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

29 Sanguem G.P.S  Kumari Bhati

Govt.

17

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

30 Sanguem G.P.S  Kongare

Govt.

15

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

31 Sanguem G.P.S  Naiquini

Govt.

21

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 
calories and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good & 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

32 Sanguem G.P.S  Potre

Govt.

14

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

33 Sanguem G.P.S  Valkini Col. No. 3

Govt.

19

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

34 Sanguem G.P.S  Dapode

Govt.

11

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

35 Sanguem G.P.S  Sattarkarwada

Govt.

8

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

36 Sanguem G.P.S  chimutwada

Govt.

4

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

37 Sanguem G.P.S  Vaddem Col. No.1

Govt.

11

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

38 Sanguem G.P.S  Wade Curdi

Govt.

79

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

39 Sanguem G.P.S  Netravali

Govt.

17

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

40 Sanguem G.P.S  Verlem

Govt.

19

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

41 Sanguem G.P.S  Vichundre

Govt.

38

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

42 Sanguem G.P.S  Nune

Govt.

21

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

43 Sanguem G.P.S  Rumde

Govt.

37

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

44 Sanguem G.P.S  Bandwade

Govt.

34

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

45 Sanguem G.P.S  Salgini

Govt.

8

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

46 Sanguem G.P.S  Tudav

Govt.

34

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

47 Sanguem G.P.S  Rivona

Govt.

5

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

48 Sanguem G.P.S  Khimon

Govt.

9

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

49 Sanguem G.P.S  Mascavre

Govt.

44

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

50 Sanguem G.P.S  Ghati

Govt.

9

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

51 Sanguem G.P.S  Zambaulim

Govt.

20

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

52 Sanguem G.P.S  Kevan

Govt.

20

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

53 Sanguem G.P.S  Keri Rivona

Govt.

23

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

54 Sanguem G.P.S  Kolamb

Govt.

15

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

55 Sanguem G.P.S  Shivsare

Govt.

25

Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

56 Sanguem G.P.S  Bhati Govt.

46

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

57 Sanguem GPMS Bhati Govt.

9

Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

58 Sanguem Miracles Primary School Sanguem Govt. Aided 244 Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 
calories and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good & 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

59 Sanguem Our lady of piety Primary School Uguem Govt. Aided 22 Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

Yes Training is given
to helpers.

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

60 Sanguem Our lady of Rosary Primary School Rivona Govt. Aided 110 Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

61 Sanguem Govt.High School Zambaulim Govt. 43 Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

62 Sanguem Govt.High School Kalay Govt. 81 Work of MDM is alloted to Kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

63 Sanguem Govt.High School Vadde Curdi Govt. Aided 110 Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive
content of calories and proteins by 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food
served under the 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning 

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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

64 Sanguem Govt.High School Netorlim Govt. 120 Work of MDM is done by PTA. They
collects Fooodgrains from Civil Supply FCI
Godown with their own vehicle

N.A. PTA transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to  P.T.A. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 
calories and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by PTA. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to PTA. It is
maintained by PTA

Work of Preparation of
MDM is alloted to PTA. The
raw material inspection is
done by them.

N.A. MDM is suppllied by PTA. PTA
has Kitchen cum Stores. The
details have been given to Food
& Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by PTA in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to PTA.
PTA have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes PTA have
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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  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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by PTA

N.A. - Yes Training is given Yes Remuneration for 
PTA Cook  is not 
Given. Only helper 
who serves the 
MDM in the school 
is given the 
remuneration @ 
RS.1000/- per month

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

65 Sanguem Govt.High School Valkini Govt. 57 Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

66 Sanguem Miracles High School Govt. Aided 181 Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

67 Sanguem Utkarsh HS Govt. Aided 69 Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

68 Sanguem Our Lady of Fatima HS Govt. Aided 88 Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Sainath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

69 Sanguem Union HS Govt. Aided 320 Work of MDM is alloted to Kamakshi Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Kamakshi 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

70 Sanguem Sharada English High School Govt. Aided 59 Work of MDM is alloted to KalnathSelf
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 6 Cook Cum  helpers are appointed by Kalnath 
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

1 Dharbandora G.P.S .   Pilye Dharbandoda    Govt. 67 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

2 Dharbandora G.P.S .   Gauthan Govt. 153 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

3 Dharbandora G.P.S .   Dhadewada Govt. 25 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

4 Dharbandora G.P.S .   Shivde Govt. 12 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

5 Dharbandora G.P.S .   Thatod Govt. 18 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

6 Dharbandora G.P.S .   Dharbandoda    Govt. 38 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

7 Dharbandora G.P.S .   Dhullai Govt. 4 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

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.

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

(iii)Cook & (iv)Helper

Whether teachers are using the scheme 
to educate children about hygiene, 

discipline, social equity, conservation of 
water,etc.

Who is cooking the meal?(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 

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?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 schools/ centre
 has cooking utensils? If yes, give no & size.

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

spoon, one each per child)

Whether schools/ 
centre has proper 

arrangement for pure 
drinking water?

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 

Have any nutritional experts 
involved in planning and 

evaluation of menus and quality 
of food served under the 

programme? 

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?

Food Grains: Cooking of Meal: Monitoring Infrastructure: Kitchen cum store/storage bins/Utensils/water/Fuel Infrastructure:Capacity  Building: Role of Teachers Cooks:
Whether schools/ centre has  

functional hand wash facilities/ 
counter with soap? If yes, give their 

no.

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?

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

ensuring accountability? Are there any norms
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Name of the
 School
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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

Yes Day to day checking is done by the
Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 
of the

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,  Jt. Mamlatdar and 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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 

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

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

study?

Steering –Cum-Monitoring 
Committee :

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

9(i)8(vii)

Mobilisation of mothers/representatives of local bodies
What are the mechanisms for monitoring the scheme? Whether quarterly 

assessment of the 
programme through district 
institutes of education and 

training has begun?

External Evaluation of the Programme

11(i)10(iii)10(ii)10(i)



8 Dharbandora G.P.S .   Daukhond Govt. 30 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

9 Dharbandora G.P.S .   Talsai Govt. 19 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

10 Dharbandora G.P.S .   Pratapnagar        Govt. 21 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

11 Dharbandora G.P.S . Dayanandnagar Govt. 45 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

12 Dharbandora G.P.S .   Marad Govt. 28 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

13 Dharbandora G.P.S .   Gurkhe  Govt. 9 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Mahila 
Utkarsh Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

14 Dharbandora G.P.S .   Nave Govt. 7 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

15 Dharbandora G.P.S .   Bottar Govt. 21 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

16 Dharbandora G.P.S .   Sacorda  Govt. 11 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

17 Dharbandora G.P.S .   Panaswada Govt. 7 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

18 Dharbandora G.P.S .   Satpal Govt. 19 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

19 Dharbandora G.P.S .   Bolkarne Govt. 14 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive
content of calories and proteins by 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food
served under the 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning 

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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

20 Dharbandora G.P.S .   Udalshe Govt. 6 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

21 Dharbandora G.P.S .   Kumbharwada Govt. 12 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

22 Dharbandora G.P.S .   Dharge Govt. 12 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 

Satisfactory The samples of
meals are collected
by Nutrition
Experts  during 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College 

The weekly menu is 
planned at state
level by Directorate
of Education.Yes, 

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 

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

No Eggs & Fruits 
are not
included in
the menu

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of
institutions/ senior most 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the
work for supply of MDM is 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food & 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has 

Yes Yes Self Help Groups
have proper
arrangements for
clean water for 

Yes, the
schools/centres have 
no such dining
room but veranda   

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.23 Dharbandora G.P.S .   Surla Govt. 11 Work of MDM is alloted to Gaurishankar

Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive
content of calories and proteins by 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food
served under the 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning 

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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

24 Dharbandora G.P.S .   Mollem Govt. 40 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh   Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

25 Dharbandora G.P.S .   Dhat Govt. 50 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 
calories and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good & 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh   Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

26 Dharbandora G.P.S .   Suktali  Govt. 4 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh   Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

27 Dharbandora G.P.S .   Bondumol Govt. 11 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh   Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

28 Dharbandora G.P.S .   Kasavali Govt. 5 Work of MDM is alloted to mahila Utkarsh
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 

Satisfactory The samples of
meals are collected
by Nutrition
Experts  during 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College 

The weekly menu is 
planned at state
level by Directorate
of Education.Yes, 

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 

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

No Eggs & Fruits 
are not
included in
the menu

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of
institutions/ senior most 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the
work for supply of MDM is 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food & 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has 

Yes Yes Self Help Groups
have proper
arrangements for
clean water for 

Yes, the
schools/centres have 
no such dining
room but veranda   

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh   Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.29 Dharbandora G.P.S .   Jamboli Govt. 17 Work of MDM is alloted to mahila Utkarsh

Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 

Satisfactory The samples of
meals are collected
by Nutrition
Experts  during 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College 

The weekly menu is 
planned at state
level by Directorate
of Education.Yes, 

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 

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

No Eggs & Fruits 
are not
included in
the menu

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of
institutions/ senior most 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the
work for supply of MDM is 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food & 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has 

Yes Yes Self Help Groups
have proper
arrangements for
clean water for 

Yes, the
schools/centres have 
no such dining
room but veranda   

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh   Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.30 Dharbandora G.P.S .   Palaskata Govt. 17 Work of MDM is alloted to mahila Utkarsh

Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their
nutritive contents of 
calories and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good & 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointe by Mahila 
Utkarsh  Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

31 Dharbandora G.P.S .   Collem Govt. 129 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

32 Dharbandora G.P.S .   Bimbal Govt. 15 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

33 Dharbandora G.P.S .   Vakikulan Govt. 11 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

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

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG 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.

Satisfactory 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 Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is
taken by SHG to
reach good &
Quality foods on
time

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and
Nutrition Experts
during their visits.

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning
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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

34 Dharbandora G.P.S .   Navewada Govt. 10 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 35 Dharbandora G.P.S .   Shigao   Govt. 15 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 36 Dharbandora G.P.S .   Velipwada Govt. 11 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

37 Dharbandora G.P.S .   Souzamol Govt. 13 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College

The weekly menu is 
planned at state
level by Directorate
of Education.Yes,

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 

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

No Eggs & Fruits 
are not
included in
the menu

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of
institutions/ senior most

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the
work for supply of MDM is

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has

Yes Yes Self Help Groups
have proper
arrangements for
clean water for

Yes, the
schools/centres have 
no such dining
room but veranda

LPG fuel being
used for cooking of
MDM by SHG 

N.A. 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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

38 Dharbandora G.P.S .   Matoje Govt. 12 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 39 Dharbandora G.P.S .   Bharipwada Govt. 16 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 40 Dharbandora G.P.S .   Haluliwada Govt. 19 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 41 Dharbandora G.P.S .   Codli- Tisk                   Govt. 14 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 42 Dharbandora G.P.S .   Kalsai Govt. 11 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 43 Dharbandora G.P.S .   Karmane Govt. 35 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 44 Dharbandora G.P.S .   Dabal Govt. 12 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 45 Dharbandora G.P.S .   Sadgal Govt. 16 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 46 Dharbandora G.P.S .   Kamarkhand Govt. 13 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 47 Dharbandora G.P.S .   Saton Govt. 5 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 48 Dharbandora G.P.S .   Vaghon Govt. 26 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their
own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School.  The 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables, 

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

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

49 Dharbandora G.P.S .   Morkarni Govt. 24 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 50 Dharbandora G.P.S .   Kirlapal Govt. 17 Work of MDM is alloted to kalnath Self

Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 51 Dharbandora Vithal Prakash Talaulikar

Govt. Aided

73 Work of MDM is alloted to Gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  
Gaurishankar  Self Help Group

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 52 Dharbandora Somnath marathi Primary School

Govt. Aided

121 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 53 Dharbandora Immaculate Conception Primary School

Govt. Aided

128 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 54 Dharbandora Immaculate Conception High School

Govt. Aided

76 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 55 Dharbandora Somnath English High School

Govt. Aided

166 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 56 Dharbandora Our Lady of Piety  High School

Govt. Aided

195 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 57 Dharbandora Matoshree Marathe Vidyamandir

Govt. Aided

85 Work of MDM is alloted to Mahila Utkarsh  
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh Self Help Group

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 58 Dharbandora Barabhumi High School

Govt. Aided

62 Work of MDM is alloted to gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed Gaurishankar  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 59 Dharbandora Abhinav Vidyamandir High School

Govt. Aided

92 Work of MDM is alloted to Mahila Utkarsh  
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 
with their own vehicle

N.A. Self Help Groups only
transports the
foodgrains from FCI
Godown to their
concerned Storeroom
with their own vehicle

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 
of Mid Day Meal is allotted to S .H.G. Quality is 
Checked by Headmaster of the Schools, PTA & 
Supervisors.

Satisfactory The samples of
meals are collected
by Nutrition
Experts during
inspections and
analysed for their 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG kitchen and examined
in the laboratory of Goa College
of Home Science for the nutritive
content of calories and proteins by 

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

Yes Nutritional Experts
are involved in
planning and
evaluation of menus 
and quality of food
served under the 

Satisfactory 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 

No Eggs & Fruits 
are not
included in
the menu

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 Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of
MDM is monitored by Heads of
institutions/ PTA Members. 

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

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material
inspection is done by them.

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details
have been given to Food &
Drugs Dept. by them while
taking the license.

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their
kitchen & served in
the School. The
responsibility is 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 
is tested by
Headmaster/PTA of
the Schools and 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA
Funds. 

Yes Schools have
Hand Wash
facilities. Each
School has
one basin

Yes Yes Self Help Groups
have proper
arrangements for
clean water for
washing vegetables,
pulses and cleaning 

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 

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 supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed Mahila 
Utkarsh  Self Help Groups

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

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring
Committee appoints the cook.

60 Dharbandora Hirabai Talaulikar High School

Govt. Aided

71 Work of MDM is alloted to gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed Gaurishankar  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 61 Dharbandora Gomantak Vidyalaya Piliye High School

Govt. Aided

153 Work of MDM is alloted to Mahila Utkarsh  
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh  Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 62 Dharbandora Sacorda Education Society Nave

Govt. Aided

45 Work of MDM is alloted to gaurishankar
Self Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed Mahila 
Utkarsh  Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 63 Dharbandora

Govt.High School Colomb
Govt

82 Work of MDM is alloted to Sainath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Sainath 
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 64 Dharbandora

GHS Shigao
Govt

28 Work of MDM is alloted to kalnath Self
Help Group. They collects Fooodgrains
from Civil Supply FCI Godown with their 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by  Kalnath  
Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 

65 Dharbandora
GHS Dayanandnagar Govt. 36

Work of MDM is alloted to Mahila
UtkarshSelf Help Group. They collects
Fooodgrains from Civil Supply FCI Godown 

N.A. Self Help Groups only
transports the
foodgrains from FCI 

Satisfactory Mid Day Meal is 
not prepared/cooked 
in the school. Work 

Satisfactory The samples of
meals are collected
by  Nutrition 

Satisfactory Samples of MDM are collected by
Nutrition Experts from schools
and SHG  kitchen and examined 

The weekly menu is 
planned at state
level by Directorate 

Yes Nutritional Experts
are involved in
planning and 

Satisfactory Yes, as per the guidelines of National
Programme of Nutritional Support to
Primary Education, 2006 (MDMS) the 

No Eggs & Fruits 
are not
included in 

Yes The quality of MDM served to
children is being monitored on
daily basis by the heads of 

Yes Cleanliness in kitchen is
maintained by SHG. Cleanliness
during serving and consumption of 

Yes The procurement of ingredients,
fuel etc of good quality is
maintained by the SHG as the 

N.A Since the work of preparation of
MDM is given to SHG. It is
maintained by SHG

Work of Preparation of
MDM is alloted to Self Help
Groups. The raw material 

N.A. MDM is suppllied by Self Help
Groups. Self Help Groups have
Kitchen cum Stores. The details 

No. Not 
Applicable

MDM is prepared
by Kalnath Self
Help Group in their 

N.A. MDM is alloted to
SHG. Quality and
Quantity of the food 

N.A. No MDM is alloted to Self
Help Groups. Self Help
Groups have utensils.

Yes Most of the Schools
have purchased the
plates from SSA 

Yes Schools have
Hand Wash
facilities. Each 

Yes Yes Self Help Groups
have proper
arrangements for 

Yes, the
schools/centres have 
no such  dining 

LPG fuel being
used for cooking of
MDM by SHG 

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 

Yes supervision is done by them. Yes Tasting the Mid Day Meal before serving to
the students. Measuring the Quantity is also
measured by them.

No Yes Teachers educate the
childrens about hygiene &
descipline.

Cooks are cooking the
meal appointed by SHG.

N.A. 4 Cook Cum  helpers are appointed by Mahila 
Utkarsh Self Help Groups

Yes Training is given Yes Remuneration being 
given to cook cum 
helper

SHGappoints cook. In schools
Headmaster in consultation
with Steering cum Monitoring 



Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 
of the

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,  Jt. Mamlatdar and 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 
of the

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,  Jt. Mamlatdar and 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

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,  Jt. Mamlatdar and 
health Officer monitor the Mid Day Meal Scheme.

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 
institutions
  to involve the mothers 
of the

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,  Jt. Mamlatdar and 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level

Yes Day to day checking is done by the

Headmaster of the School

Yes Instructions have been 
issued
 to all the heads of the 

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 

No Yes at MHRD Level
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