Performa for Centralized kitchen

a)	Date of visit:        		27.05.2015
b)	Name:				ISKON Food Relief Foundation, Gurgaon
c)	Address:			Plot No. 534,sector -37,Gurgaon,Haryana
d)	MDM supply started:  		July 2011	
e)	Total no. of schools catering to:	637	
f)	Total no. of children catering to:	1538321	 
g)	Approximate kitchen area:	1000 Sq.ft
h)	Location of the kitchen:     	Gurgaion
i)	Surroundings:			Industrial area
j)	Accessibility:			Easy Access

1.	INFRASTRUCTURAL FACILITIES
	Area of working +
	Adequate space
	Cleanliness*
	Dryness
	Well lit
	Ventilation

	Receiving food grains/food articles
	
	
	
	
	

	Storing
	√
	√
	√
	√
	√

	Pre-preparation
	√
	√
	√
	√
	√

	Cooking
	√
	√
	√
	√
	√

	Food assembly/serving
	√
	√
	√
	√
	√

	Washing
	Better space needed
	Needs more care
	Can be improved
	√
	√


Cleanliness with respect to pest and podent infestation cracks/crevices, flies/vermin’s, dust/webs,  (To be rated on 3 point scale.)
1. Poor	
2.  (
√
)Fair
3. Good


2.	PROCUREMENT AND STORAGE OF FOOD ITEMS
Key: Daily-1	Weekly-2	Fortnightly-3		Monthly-4
2(a)
	S.N
	Raw materials 
	Quantity (kg)
Purchased at one time
	How often
	Containers/Bag used for storage

	
	
	
	
	Metal
	Plastic
	Gunny Bags

	Any Other
Specify

	
	
	
	
	
	
	Jute
	Laminated
	

	1
	Cereals
	As per the need
	2
	
	
	√
	
	

	2
	Pulses
	As per the need
	3
	
	
	
	√
	

	3
	Vegetable
	As per the need
	1
	
	√
	
	
	

	4
	Spices
	As per the need
	3
	
	√
	
	
	

	5
	Fats and oils
	As per the need
	3
	
	
	
	
	Tin

	6
	Any other specify
	
	
	
	
	
	
	



 (
√
)3 (a)  Do you check for the following parameters of quality in the raw ingredients?
 (
√
)1.	Stones				
 (
√
)2.	Insects
 (
√
)3.	Over ripeness	
 (
---
)4.	Bad odour
5.	Any other (specify)	
 (
√
)3 (b)   Where are the containers/bags containing raw ingredients placed?
 (
---
)1.	On a raised platform		
 (
---
)2.	Floors			
3.	Any others (specify)	
4.	Water: Source, Availability, Storage
 (
√
) (
√
)4 (a)  	Source of water
1.	Tap			2.	Bore Well		      3.	Pump  
 (
Yes
) (
Yes
)4 (f) 	Are water-storing utensils covered?			Yes/No
5 (e)	Are all food items washed before preparation?		Yes/No
6.	PREPARATION
6 (a)	What are the food items cooked on the day of the visit?	:       		Khichri 

 (
√
)6 (b)	What is the fuel used for cooking?
1.	LPG
2.	Any other specify (Diesel)
 (
Yes
)
6 (d)	Are prepared food items kept covered?			Yes/No	
6 (e)	What is the time lapse between preparation and packing?
	1 hour
	√

	2 hours
	

	3 hours
	

	More than three hours
	



 (
√
)6 (f)	How is the food packed?
	1.	Cartons			
	2.	Tiffin carrier
 (
√
)	3.	Patilas
	4.	Steel drums
 (
√
)	5.	Aluminum drums
	6.	Steel dols
	7.	Sacks		
	8.	Basket
	9.	Patila/basket lined with newspaper
	10.	Any other (specify)			
 (
Yes
)6 (g)	Is the packaging material clean?					
7.	MANAGEMENT OF THE LEFTOVER FOOD
	What the suppliers do with the food left uneaten by children of different schools?
1. Consumed by suppliers
2. Packed and taken home by cooks/handler
3.  (
√
)Thrown away 
4. Distributed among the poor in the nearby slums	
8.	DISHWASHING
8	Utensils are cleaned with
	1.	Only water				
 (
√
)	2.	Water + Detergent/Soap
	3.	Scrubber + Detergent/Soap + Water  
	4.	Any other (specify)
9.	ORGANIZATION CHART
	Sr.no.
	Employees
	Number (n)

	1
	 Kitchen-in-charge
	2

	2
	 Store-in-charge
	2

	3
	 Purchase-in-charge
	3

	4
	 Head cook & Supervisor
	2

	5
	 Cooks
	6

	6
	Helpers for serving at schools level
	155

	7
	Handlers and distributors
	35

	8
	 Sweepers/ Cleaners
	10

	9
	 Any other Helpers
	nil

	
	     Total
	215



10. (a)	PERSONAL HYGIENE PRACTICES
KEY-	0-N.A		1-NO		2-YES		3-Not observed
	Sr. No
	
	Food Handler

	1
	Cleanliness of uniforms
	2

	2
	Wearing headgears
	2

	3
	Well groomed
	2

	4
	Fingernails short and clean
	2

	5
	Suffering from cold, cough, sore throat, vomiting, diarrhea, boils, cuts, or any other skin disease.
	1


 (
Yes
)
10 (b)	Do they have any toilet facility?					
 (
Yes
)10 (c)	Do they carry gloves while handling food?				
 (
No
)10 (d)	Do you observe any unhygienic practices followed by the food handlers?         
	if yes, specify

11.	KITCHEN WASTE DISPOSAL
	1
	Garbage bins provided?
	Yes

	2
	Are garbage bins equipped with lids?
	Yes

	3
	Is garbage lying around in vicinity?
	No

	4
	Are garbage bins cleaned well after they are emptied? 
	Yes

	5
	Is garbage removed from premises at frequent intervals?
	Yes



12.	FOOD TRANSPORTATION
12 (a)	Mode of transporting the food
	1
	Car
	

	2
	Matador
	

	3
	Van
	√

	4
	Refrigerated/Insulated vehicles
	



12 (b)	Are the food containers kept in the vehicle covered properly?	 :  YES 
12 (c)	Is food compartment of the vehicle clean and dry?		:  YES   
12 (d)	Does any person accompany the packed food in the vehicle?	:   YES   

13.	FOOD EVALUATION

Key- 	Poor-1		Fair-2		Good-3
	Sr. No.
	Sensory evaluation
	Rating

	a)
	Appearance
	3

	b)
	Taste
	2

	c)
	Smell
	2

	d)
	Texture
	2

	e)
	Overall Acceptability
	3



Procurement of pulses and condiments
1. Packed spices with Agmark seal  : YES
2. Unfastened packets  :   NO
3. Double fortified salt (Iron and iodine) : YES



List of School with DISE Code visited by MI 
District-Panipat

	Sr. No.
	Name of the School
	DISE Code 
	Block
	Date of Visit
	Upper Primary School
	Schools visited by DI/Nodal officer

	1
	GMSSS, SECTOR 4/7
	06180101502
	Gurgaon
	
	
	

	2
	GHS, DHANWAPUR
	06180101702
	Gurgaon
	
	
	

	3
	GHS, HARSARU
	06180100302
	Gurgaon
	
	
	

	4
	GHS, GAROULI KHURD
	06180100201
	Gurgaon
	
	
	

	5
	GGSSS, JACOBPURA
	06180107801
	Gurgaon
	
	
	

	6
	GSSS, KADIPUR
	06180100603
	Gurgaon
	
	
	

	7
	GMSSSS, SECTOR 43, SUSHANT LOK-1
	06180106407
	Gurgaon
	
	
	

	8
	GHS, ISLAMPUR
	06180106802
	Gurgaon
	
	
	

	9
	GGSSS, BADSHAHPUR
	06180301104
	Sohna
	
	
	

	10
	GHS, 4/8 MARLA
	06180100902
	Gurgaon
	
	
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