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SECTION- I
INTRODUCTION
1:1 Need of the Study
With a view to enhancing enrolment, attendance and retention and also
improving the child health by increasing nutrition levels among children, the
National Programme of Nutritional Support to Primary Education known as MidDay Meal ( MDM) Programme was launched in India as a Centrally Sponsored
Scheme. The Karnataka government began its mid-day meals scheme in June
2002. Initially, the programme was limited to seven backward districts of the state
- Raichur, Koppala, Gulbarga, Bidar, Bellary, Bagalakote and Bijapur. Later, in
2003 under the ambitious "Akshara Dasoha" programme, the remaining 20
districts were also included in the scheme. By the year 2005-06 the programme
covered close to five lakh government schools and nearly seven lakh
government-aided schools in the state. The government had budgeted Re.1 per
child per meal initially; this was raised to Rs.1.31 per student per day
subsequently. Each child gets 100 grams of rice per day from the FCI under this
scheme.
The need of the present study arose as a result of the proposal made by
NUEPA, New Delhi for documentation of best practices in the implementation of
the Mid Day Meal Programme in the country.
As Mid day meals Programme is a nation-wide Programme , it is important
not only to know how different states of the country implement the programme,
but to identify good practices which can be documented and disseminated with a
view to its replication by other states in the country. It is in this context the
present study has been taken up.
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1:2 Objectives of the Study
The Study was taken up with the following objectives:
1. To present brief history, objectives and rationale of the Midday Meals
Programme in the state of Karnataka.
2. To document best practices in the implementation of Mid day Meals
Programme in the State of Karnataka.
3. To give Profiles of some primary schools having good practices
1:3 Method of Data Collection
The data was collected from the Primary and Secondary sources. The
Primary data was collected after visiting 6 districts and 24 schools with the State
and District Education officials (MMS) Karnataka by using a format designed for
the capturing the data and also interview schedules, observation schedules and
open-ended questionnaire and Focus group discussions. The investigator
observed and checked the physical structure and facilities available in the
schools and also interacted with the School Development Management
Committee (SDMC) members, members of the Mother committees, students, Mid
day meals officials, children.
Relevant secondary data like, the school records, reports, Annual work
plan and Budget (AWP&B) for last three years for Mid day meals, SSA activities
in the state, Guidelines of NP-NSPE 2006, Review meetings of Mid Day meals
External Evaluation Reports

etc were collected from the, Akshara Dasoha

Programme of the School Education Department from the State Head Quarters
Bangalore, District Head quarters (EO Office), Block Education Office (BEO).
These documents were collected from the Joint Director Mid Day Meals Scheme,
Education Officers, Block Education Officers and also from NUEPA Library.
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1:4 Sample Selection for Case Studies
The Sample selection for case studies was done in consultation with the
Joint Director (MMS) and other senior staff associate with the Akshara Dasoha
programme in Karnataka. The districts and schools were selected on the basis of
the geographical nature and the population etc. A sample list of primary schools
selected for case study is as follows:

Sl.No Name of School and Address

Good
Practices
Identified

for

which

1

Govt. Lower Primary School, Vegetable garden and fruit garden
Nanjanayakana
halli,
Bovi grown in School compound to
Colony, H.D.Kote taluk, Mysore supplement MDM
District

2

Govt Lower Primary School, SDMC and parents Participation and
Elehundi, H.D. Kote taluk, Mysor Contribution to MDM
District

3

Govt. Higher Primary School, Civic Amenities Committee and
Kalahalli, Hunsur Taluk, Mysore Mother committee Participation and
District
Contribution to MDM

4.

Govt. Lower Primary School, Old Students Contribution to MDM
Gowda Halli, Sri rangapattana
Taluk, Mandya District

5

Govt Higher Primary School Teachers , SDMC Participation and
(Junior College), Sri Ranga Contribution in MDM
Pattana, Mandya District

6

Government Higher Primary Record Keeping
School, K. kodehalli, Maddur Information
Taluk, Mandya District.

7.

Govt Lower Primary School, School with Kitchen garden and Fruit
Ayynna Tota, Nela mangala garden
taluk, Bangalore Rural

3

and

Display

of

1:5

Organization of the Report
The report of the present study has been divided into 5 sections to

facilitate a systematic presentation as shown below:
Section –I

:

Introduction to the Study, This introduction section includes
need of the present study, objectives of the study, method of
data collection and sample selection.

Section –II

:

Implementation

of

Mid-Day

Meal

Akshara

Dashoha

Programme in the State of Karnataka.
Section –III

:

Best Practices in the Implementation of the Akshara Dashoha
Programme in Karnataka.

Section –IV

:

Case Studies of Primary Schools having good Practices.

Section –V

:

Conclusion
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SECTION –II
IMPLEMENTATION OF MID-DAY MEAL (MDM) AKSHARA DASHOHA
PROGRAMME IN THE STATE OF KARNATAKA
2:1 Introduction
MDM Scheme was implemented in educationally and economically
backward North Eastern districts of the state during 2002-03. Later on the
scheme was extended to other 20 districts of the state under the title Akshara
Dasoha during 2003-04 in a phased manner. As per the directions of the Hon’ble
Supreme Court the scheme of providing hot cooked meal is implemented for all
the children of classes 1 to 5 of both Government and Government aided primary
schools. The scheme of providing free food grans @ 3 k.g / child / month to
children of class 1 to 5 of Government aided schools on the basis of 80% of
attendance in a month under NP-NSPE is continued during 2002-03 and 200304.The

Programme

was

extended

to

VI

and

VII

standards

in

Government/Government Aided Schools in the State w.e.f 01-10-2004 and the
programme of providing hot cooked meal trasfererred to Zilla Panchayat w.e.f
01.04.2005. The programme is extended to students of 8th standard studying in
upgraded primary schools and students of 8 to 10 standard of Govt and Aided
High Schools w.e.f 01-06-2007.
2:1:1 Demographic Profile of the State
Karnataka is situated in the southern part of Indian peninsula having an
area of 1,91,791 k.m. with an population of 5.285 crores with the male population
2.689 crore and female population 2.595 crore. The sex ratio according to 2001
census is 965/1000. Schedule Caste Population is 85.63 lakhs and Schedule
Tribe Population is 34.63 lakhs and percentage of SC and St of total population
is 16.2% and 6.6% respectively. The total literacy rate according to 2001 census
is 67.04% out of which the males are 76.29% and females are 57.49%. The birth
rate in karnataka is 20.6 and the death rate is 7.1. The natural growth rate is 13.5
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and infant mortality rate is 50, urban being 39 and rural 54 MMR (Maternal
Mortality Ratio) being 18.9/1000.

Karnataka State Graph

2:2 Provision of Akshara Dasoha in Karnataka in Terms of Coverage:
The Akshara Dasoha Programme is covering all the 29 districts and 177 revenue
blocks of the state. Children studying in classes 1 to 10th standard in all
government and government aided primary schools are covered under the
scheme. The following table gives the details of the number of schools covered in
this programme.
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Table 2.1
The details of the enrolment, attendance and beneficiaries from 2002-03 to 200708 for 1 to 10 are given below:

Sl.
No.

Year

ENROLMENT

1 to 5

6 to 7

ATTENDANCE

8 to 10

1 to 5

6 to 7

BENEFICIARIES

8 to 10

1 to 5

6 to 7

% Against
Attendance

8 to 10

94.68

1.

2002-03

1687000

1657000

1568910

97.80

2.

2003-04

4603200

4540375

4440375

96.38

3.

2004-05

4850053

1810880

4511554

1718128

4365045

1638935

92.96

4.

2005-06

4649605

1806014

4365782

1663023

4066789

1537722

93.3694.06

5.

2006-07

4413471

1726693

4117902

1621426

3852508

1505627

6.

2007-08

4281741

1718370 1920966

4012131

1597951

3779066

1507076 1769319

1890550

Table 2.2
MDM Coverage
Primary

High Schools

44631

3452

Aided

2801

2615

Total

47432

6067

5356

Existing in HPS

37802

2200

Government

Upgraded Primary
Schools
Kitchen Centres

Source: Mid Day Meal, Annual Work Plan & Budget (AWP&B) 2008-09, Karnataka
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2:3 Aims & Objectives of the Akshara Dasoha Programme:
The aims of the Mid day meal programme in the state of Karnataka are the
following:
1. Ensure Enrolment of all children of school going age
2. Improve the enrolment and attendance
3. Improve retention rate
4. Improve child health by increasing nutrition level
5. Improve learning levels of children
6. Ensure Social Equity.
The hot cooked meal provided under the akshara dasoha programme contains
about 490 calories and 12 grams of protein for primary school children and 728
calories and 17.30 gms of protein for high school children. Apart from the cooked
meal supplementary nutrition is provided in the form of tablets i.e . Vitamin ‘A’ 2
tablets per year (b) Iron/Folic acid tablets (20mg), 3 per week for 36 weeks and
(c) Deworming tablets (400 mg) 2 per year.

Table 2.3
Quantity of the Food Grains
Quantity in gms.
Primary 1 – 5

Upper Primary 6 – 7

High Schools 8-10

Rice

100

150

150

Pulses

20

20

25

Vegetables

50

50

70

Salt

02

02

04

Oil

03

03

06

In case of Primary School Every Meal Contains 490 Calories and 12 gms of
Protein
Source: AWP& B 2008-09
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2:4 Agencies Responsible for Implementation of MDM
The organization chart of the Management structure for implementation of Akshara
dasoha programme in the state of Karnataka is as follows:
State Level
Secretary
Commissioner of Public Instruction
Joint Director of Public Instruction (MMS)
District Level
Chief Executive Officer, Zilla Panchayath
Deputy Director of Public Instruction
Education Officer (Akshara Dasoha)
Taluk Level
Executive Officer Taluk Panchayath
Block Education Officer
Assistant Director of Public Instruction (Akshara Dasoha)
School Level
School Development and Monitoring Committee
Head Master of the School
Directorate of school Education, Government of Karnataka acts as Nodal Department of
implementation of MDM scheme in the state. A separate MDM cell was created for the
effective implementation of the MDM programme in the state. The cell consists of the
following officers and staff: Joint Director of Public Instruction, Senior Assistant Director
for Public Instruction, Assistant Director of Public Instruction, Office Manager, Office
Superintendent and clerical staff.
The Convergence of Departments responsible for the implementation of MDM are :
1. Govt. of India and Govt. of Karnataka
2. Food Corporation of India
3. Rural Development and Panchayath Raj
4. Food & Civil Supplies & Consumer Affairs
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5. Revenue Department
6. Health & Family Welfare
7. Karnataka State Food & Civil Supplies Corportion
At the district level, Chief Executive Officer Zilla Panchayath and Education
Officer are assigned the overall responsibility of effective implementation of the
programme. At the taluk level Executive Officer Taluk Panchayat and Block Education
Officer and Assistant Director of Public Instruction are assigned the overall responsibility
of the programme.
At the school level the School Development and Monitoring Committees and
Head Master of the School are assigned the responsibility of the programme.

2:5 Management of Food Grains
Food grains allocation is made on the basis of enrolment, district wise and hence
there will not be any shortage of allocation of food grains. Chief Executive Officers of
Zilla Panchayat appoint contractors for the lifting of food grains from the Food
Corporation of India godowns to school level. Karnataka Food and Civil Supplies
Corporation procures Toor dhal, Palm Oil and Iodized salt and supply them to taluk level
officers for further supply to schools. Food grains are lifted every month well in advance
and supplied to schools as per the indent given by the school authorities. The food
grains are usually stored in the store room. The president of SDMC and cooks are made
the custodians of the food grains. A separate bank account is opened in the name of
president of SDMC and head cook. They draw the amount to purchase vegetables etc
and the also pay the honorarium of the cooks.
The Supervision and Joint Inspection of Quality of Food grains were entrusted to
Regional Manager FCI and a nominee of CEO of the Districts. The Chief Executive
Officers of Zilla Panchayath will ensure that food grains of at least fair average quality
are issued by FCI and CEO’s nominee and confirmation by them that the food grain
supplied is at least fair average quality. The quantity of the food grains is also ensured
by the Joint Inspection Committee.

10

Food Grains Flow Chart
FCI

Karnataka Food and Civil Supplies Corporation

Schools

Table 2.5
Lifting of Food Grains (In Quintals)
As on September 2008
Class

Allocation

Lifted

%

1 to 5

454595.80

248154.06

54.58

6 to 8

272235.40

156499.23

57.25

Total

727931.20

404653.29

55.58

Under Mid day meal programme Government of Karnataka is encouraging the
community to participate and to contribute voluntarily in the interest of the school
children as well as the scheme in the form of Plates, tumblers, cookers, utensils and
vegetables to the kitchen centers.

2:6 System for cooking, Serving and Supervising mid day meals in the
Schools
In Karnataka there are 47432 schools, 107 NGOs participate in the programme ,
supplying food to 4955 schools covering 10.96 lakh children. Rest of the schools have
separate kitchen centers where cooks are appointed at the school level.
Kitchen centres are divided in to four categories based on the number of children
in the schools and cooks are appointed for these centers to prepare food and to serve it
to the children. Instructions have been issued to Head Masters to taste the food before
serving it to the children.
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Kitchen centres have been categorized on the basis of no. of children covered by
the Centre.

Table 2.6.1
Category

No. of Children

No. of Cooks

A1

0-25

1

A

26-70

2

B

71-300

3

C

301 & above

4

Role of Non Government Organizations
Non –Government Organizations are also given opportunity to participate in this
programme by opening their own kitchen centers for a single / cluster of schools
prepare food in the common kitchen and distribute the same to the schools.
Appointment of Cooks
The cooks are to be appointed as per the guidelines issued by the government of
Karnataka. A committee consisting of the President of Gram Panchayath, the
President of the School development and monitoring committee and Head
master of the school will select the cooks and the honorarium is given to them
through bank account. The honorarium is released in advance of three months to
joint account of both SDMC / Head Cook so that the honorarium can be drawn
well on time. As per the programme guidelines all the cooks are to be women
and reservations are also given for SC/ST/OBC and other categories. Priority is
also given to widows, destitute and economically weaker sections. Stree Shakti
and Self-women groups are also entrusted with the responsibility of cooking. To
maintain social equality at the grass root level one cook appointed in every
center necessarily belongs to SC/ST communities.
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Table 2.6.2
Honorarium to cooks
Primary Schools
(Amount in Rs.)
A1
A
B

C

Head Cook
Head Cook
Cook
Head Cook
Cook
Helper
Head Cook
Cook
Helper

800.00
800.00
550.00
800.00
550.00
400.00
550.00
550.00
400.00

2:7 Norms of Nutrition
The hot cooked meal contains about 490 calories for primary school children and
12 gms of protein. For the high school children it is 726 calories and 17.30 gms
of protein. The calorific values is ensured on the basis of using good quality of
Rice and other good quality food ingredients as per the norms of National
Institute of Nutrition. Nutritional experts are also involved in planning and
evaluation of menus and quality of food served under the programme.
Department of Education has issued the guidelines , pertaining to the weekly
menu and according to the traditional taste of the various districts menu have
been suggested is as follows:
Table 2.7.1
Monday

Rice Sambar

Tuesday

Rice Sambar

Wednesday

Rice Sambar

Thursday

Rice Sambar

Friday

Bise Bele bath

Saturday

Upma
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At present the following calorific/Protein value food is being provided to children.

Table 2.7.2
Norms of Nutrition
Rice 100 grams
Pulses 20 grams
Oil 03 grams
Vegetables 50 grams

345 calories
65 calories
27 calories
5
490 calories and 12 grams of protein
Table 2.7.3
Additional Nutrition

Vitamin A
Iron & Folic Acid tablets
Albendazole Tablets
(Deworming Tablets)

2 Lakh IU
20 mg
400 mg

2 Tablets /Year
108 tables/Year ( alternative days
for 36 weeks)
2 Tablets/Year

2:8 Cooking Cost Norm
The Expenditure per child per school day incurred by the State
Government on Pulses (Dhal, Oil and Salt) Vegetable Condiments, Fuel etc with
the Administrative Expenditure are given below:
1.

Salary, honorarium, transportation of rice, printing of forms, Nutrition etc
Rs. 0.60 per child per day for primary schools. The total cost is Rs.2.18.

2.

The Honorarium, transportation of rice, printing of forms etc Rs. 0.15 per
child per day for high schools. The total cost is Rs. 3.64.

3.

Government of India provided Rs. 1.58 per child / day as conversion
charges for classes 1 to 5
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4.

Government of India also provides Rs. 2.10 per child / day as conversion
charges and 150 gms free Rice for classes 6 to8 of Govt & aided schools.

5.

Government of Karnataka also provides 150 gms Rice for 9 10 10
standard students.
Table 2.7.4

Particulars

Primary

Unit

Upper

Unit

High

Unit

(1 to 5)

Cost

Primary

Cost

School

Cost

(Rs.)

(6 to 7)

(Rs.)

(8 to 10)

(Rs.)

Rice

100 gms

Free

150 gms

Free

150 gms

1.36

Pulses

20 gms

0.59

25 gms

0.75

25 gms

0.75

Oil

03 gms

0.09

06 gms

0.24

06 gms

0.24

DF Salt

02 gms

0.02

04 gms

0.03

04 gms

0.03

Vegetables

50 gms

0.50

70 gms

0.70

70 gms

0.70

Transportation

0.01

0.01

0.01

Fuel

0.40

0.40

0.40

Sub total

1.61

2.13

3.49

0.40

0.00

0.09

0.05

0.05

0

Sub Total

0.45

0.05

0.09

Staff Salary

0.05

0

0

Arogya

0.01

0

0

Sathyapane

0.05

0.05

0.05

Printing of

0.01

0.01

0.01

Sub Total

0.12

0.06

0.06

Grand Total

2.18

2.24

3.64

Charges

Administrative Cost
Cooks
Honorarium
Additional
Nutrition

Chaitanya

Registers
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Table 2.7.5
Central – State Share
CLASS

1–5
6–7
8
9 – 10

RICE ( gms)
Central
100
150
150
-

State
150

UNIT COST
(Amt in Rs)
Central State Total
1.58
0.79 2.37
2.10
0.33 2.43
2.10
0.25 2.35
3.71 3.71

TRNS
(Amt in Rs)
Central State
75
75
75
75

Central Share
1.
2.
3.

Rice @ 100 gms/child/day for classes 1 to 5 of both Govt and aided
Schools. The Cooking Cost @ Rs. 1.50 /Child/day
Rice @ 150gms/child/day for classes 6 to 8 and the Cooking Cost @
Rs.2.10/child/day.
The Transportation Cost @ Rs. 75/Quintal

2:9 Fund Flow
The funds for the Akshara Dasoha are released by the Government to the CEO,
Zilla Panchayat through link document in turn they release it to EO’s of Taluk
Panchyath and then conversion cost is released to joint account of president of
SDMC and Head cook.
Fund Flow Chart

Central

State

Zilla Panchayath

Taluk Panchayath

SDMC + Head Cook
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Funds allocated by the State government to provide cooked meal programme.
Table 2.9.1
Year

Funds
Rs in lakhs

2007-08

37460.40

2008-09

36600.00

Central Assistance received during 2007-08 is given below: (Rs. in lakhs)
Table 2.9.2
Particulars

Amount
Released

Utilization

%

Cooking Cost

13637.87

12811.03

93.93

Cooking Cost for EBBs

2699.59

2601.787

96.38

Transportation Cost (
Food Grains)

161.98

161.98

100

MME

337.95

0

0

MME (EBB)

69.00

0

0

Replacement of Cooking
Vessels

45.00

0

0

Construction of Kitchen
Sheds ( 17761)

10656.60

0

0

Construction of Kitchen
Sheds for EBB 480
Source: AWP&W 2007-08

288.00

0

0

Remarks

Released
on 8-9.2008

Yet to the
released
by GOK

2:10 Monitoring and Supervision of Cooked Meal Programme
Government of Karnataka has formed district level implementing
committees for the supervision and effective implementation of the Cooked Meal
Programme under the chairmanship of the district in-charge Minister, elected
representatives and concerned officials of the various departments. Government
of Karnataka has also given directions to Chief Executive Officers of the Zilla
Panchayath, Education Officers, of MDM , Deputy Directors of Public Instruction
and Block Education Officers to mobilize mothers towards supervision of
preparation and distribution of MDM. Directions have been given to form the
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mother’s supervising committees and directed them to conduct mother”
conference.
Steering cum Monitoring Committees
State Level Steering cum monitoring committee have been formed under
the Chairmanship of Additional Chief Secretary.
District level Steering cum monitoring committees have been formed
under the Chairmanship of Chief Executive Officers of the Zilla panchayath of the
respective districts.
Block level steering cum monitoring committee have been formed under
the Chairmanship of Asst. Commissioner.

The Organogram of the MDM Staff Pattern State level

STAFF PATTERN
CPI
JDPI
ASST
NUTRITION
OFFICER

SADPI (2)

ADPI

GZ. MANAGER

ACCS. SUPT

FDA, SDA

TYPIST, STENO
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The Staff Pattern in District & Taluk Level

DISTRICT

TALUK

CHIEF EXE.OFFICER

EXE.OFFICER

EDUCATION OFFICER
(MMS)

ASST.DIRECTOR
(MMS)

FDA (1)

FDA (1)
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SECTION –III
BEST PRACTICES IN THE IMPLEMENTATION OF
MDM PROGRAMME IN KARNATAKA
A brief discussion on best practices in the implementation of MDM
programme in the State is presented below:
3:1 SDMC & Mother Committees Participation and Contribution
School Development Monitoring Committees are playing a major role in
successful implementation of MDM scheme in karnataka. In Karnataka, every
school has a mandatory school development and monitoring committee (SDMC).
The SDMC members include the head teacher of the primary school, elected
members of the village government and parents of children. One of the parents is
the chairman of SDMC. SDMC chair and the head teacher jointly operate the
school account. SDMC is supposed to call a meeting of all parents every three
months to discuss trimester exam results. The SDMC can inspect the schools
and complain to the district or block education office. SDMCs are actively
participating in the development of the school infrastructure, donating land,
additional items like cooker, mixie wash basin, grinder etc for the Mid day meals
programme. Under Mid day meals scheme government of Karnataka is
encouraging the community to participate and to contribute voluntarily in the
interest of the school children as well as the scheme in the form donating plates,
tumblers, cookers, utensils and vegetables to the kitchen centers. To increase
the transparency in food grain management for MDM regular discussions are
being held with parents at SDMC level
Government of Karnataka has given directions to Chief Executive Officers
of the Zilla Panchayath, Education Officers of MDM, Deputy Directors of Public
Instruction and Block Education Officers to mobilize mothers towards
supervision, preparation and distribution of good quality MDM. Directions have
also been given to form the mother’s supervising committee and to conduct
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mother’s conference. After the mobilization of mother’s to watch and supervise
the mid day meal it has resulted in enhancement of community involvement,
maintaining the regularity and quality of the meals and the nutrition standard of
the meal. The mechanism and the norms adopted in the mobilization of mothers’
are :
1.

List of mothers are prepared on the basis of enrolment of the children

2.

Regular meetings with mothers to bring awareness

3.

Identifying the mother’s and allot them days on which they have to
supervise

4.

Maintaining the attendance register of mothers.

3:2 Record Keeping and Display of Information on School wall
Maintenance of Proper records is a must for the success of the
programme like Mid Day Meals. All the schools are properly maintaining records
and registers for daily attendance of children, food grains, funds received for
MDM, conversion cost and cooking cost, items of food brought and served etc.
Registers are also maintaining for the details of daily attendance of children,
enrolment, and beneficiaries for the classes I -V, VI-VIII. The notable feature is
that in some districts details for ten years are available in one register.
Primary schools in the state are displaying the following information on the
school walls (Gode Baraha):
1. Details of food grains to be served to each student (primary)
2. Details of food grains to be served to each student ( high school)
3. Steps to be followed during the preparation of mid day meals
4. Details of the Protein tablets provided to the students
5. Details of safety measures
6. Daily Details of the Beneficiaries with Admission and attendance
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3:3 Teachers’ Participation
The success of the Mid Day meals programme in the state is to a very
great extent, due to the active participation of teachers. Teachers taste the meal
before serving it to the children. They are ensuring that the children wash their
plates and keep it clean and also educating the children about the cleanliness
and hygiene. They are also collecting the necessary details from the head cook
and giving food indent and utility certificate to Block Education Officer in time.
There are occasions when gaps in the supply of food-grains, vegetables, LPG
etc occur. It is at these times that teacher’s participation and contribution make it
possible to serve MDM to children without interruption.
3:4 Plantation of Fruit Garden & Kitchen Garden in School Compound
A number of schools have planted and grown fruit and kitchen gardens in
their school compound. The fruits grown are mainly banana, mango, coconut,
papaya, jackfruit, guave, lime. Schools in Mysore District have a wonderful fruit
graden. All the seasonal fruits are given to the students as a supplement to the
mid day meals. It is commendable that most of the schools are having larger
compounds and self sufficient in fruit supply.
It is commendable to note that majority of the schools are having the
kitchen garden. These schools serve fresh vegetables grown in the garden in
their MDM. Various types of seasonal vegetables are grown in the garden.
Teachers and students are playing equal role for the growing of the kitchen
gardens Having a kitchen garden and fruit garden in the school compound saves
the fund for MDM.
3:5 Some Specific Best Practices followed in the State are :
1.

To maintain social equality at the grass root level one cook appointed in
every center necessarily belongs to SC/ST communities
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2.

Only women are appointed as cooks with preference given to widows,
single mothers and destitute women.

3.

LPG is used in the preparation of food in the interest of protecting
greenery, reducing air pollution and also protecting the women’s health
and cleanliness.

4.

SDMC and other civil amenities committees are giving good quality
vegetables/fruits/sweets to children on National festival and other special
occasions.

5.

Rain water harvesting for improving the ground water management

6.

Availability of Structured training modules for cooks. Cooks have been
trained in the preparation of hygienic and healthy food and in maintaining
cleanliness.

7.

Good convergence with other government departments

8.

All Children are served food by making them sit in rows irrespective of
caste and creed. This helps in co-ordination, co-operation, equality and
moving towards casteless society.

9.

Pucca kitchen sheds are provided to the schools out of various schemes
of Zilla Panchayath and State Funds.
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