
Welcome to the presentation on  

MID DAY MEAL SCHEME 

KARNATAKA 



Number of 

districts 

30 

No of Taluks 176 

Total 

population 

(Census 2011) 

6,11,30,704 

Male  3,11,15,528 

Female  3,00,15,176 

Sex Ratio  1000/964 

Density of 

population  

320 persons/sq.km 

Total Literacy 

Rate 

75.60% 

Male  82.65% 

Female  68.13% 

Demography and literacy of Karnataka  
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   Enhancement in nutritional status of school going  
      children  
   Encourage enrollment and regularity in attendance. 
   Promoting harmony among children. 
   Providing nutritional support to children in drought  
       affected areas during summer. 
   To improve learning ability levels of children. 

 
 
 

 

Objectives  of MDM  
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  Under Mid-day Meals Scheme 3 Kilograms of Rice per 
month for each child was given in all Government 
schools until 2002-03. Initially Midday Meal Programme 
was started during the year 2002-03 in seven districts 
of  North eastern parts of Karnataka which were 
identified as educationally and economically most 
backward areas. Under this programme children who 
were studying in 1-5th Standards in Government 
primary schools were served hot cooked Mid-day Meals.  

 During 2003-04 this programme of Mid-day Meals was 
extended to the remaining 20 districts.  

 
 
 

 

Emergence and footsteps of the programme  :  
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This programme was further extended to Government 
Aided primary schools from 01-09-2004.  

 Further it was extended to all Government and Aided 
primary school children of 6th and 7th standards from      
01-10-2004.  

The same programme was further extended to all 
Government and Aided high schools from 2007-08.  

By this all the government and aided school children of 
1-10th standards were provided midday meals with the 
central government assistance for 1 to 8th standard and 
the state government assistance for 9th and 10th 
standard. 

 
 

 

….. Contd  
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Education Minister. 

Secretary for Primary and Secondary 

Education. 

Commissioner for Public Instruction. 

Joint Director of Public Instruction 

Nodal Officer. For MDM 

Chief Executive Officer of ZP at Districts  

Education Officer (MDM) of Education 

Department  

Deputy Director of Public Instructions 

Executive Officer of TP at Taluks 

Assistant Director (MDM) of Education 

Department 
Block Education Officer of  Education 

Department 

School Head Master and  SDMC President 

Sate Level 

District Level 

Taluk Level  

Management & Monitoring System: 

Village Level 
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Schools Approved for the year 2016-17: 

Category of   Schools Approved 

Primary  Schools (1 to 5)  21903 
Upper Primary Schools with Primary 
Schools             (1 to 8) 

25173 

Upper Primary schools   (6 to 8) 8276 
Madarasa  65 
NCLP 47 

Total 55464 

Classes 
Approval for the year 

2016-17  

Primary 29.11 

Upper Primary 17.57 

Total 
46.69 

Chidren Approved for the year 2016-17: 
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STRENGHTS : 

Govt of Karnataka is providing MDM to  9th and 10th 
standard. 

Mid-day Meal is regular. 
Good proportion of SC/ST/OBC  cook - cum helpers 

employed. 
 Fund flow is regular and allocation also adequate. 
Parents as well as children have positive opinion about 

MDM.  
Health cards are available and updated in most of the 

schools. 
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STRENGHTS                                                       ….. Contd 

MDM is implementing through ZP and TP. Panchayath Raj 

Institutions are also involved. 

 Supply of Vitamin- ‘A’, De-worming  and Iron with Folic Acid  

tablets are as per the requirement. 

Teachers  taste the food regularly and record their opinion in 

taste register. 

Milk is providing  from class – I to X (thrice in a week). 
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Budget Approval for the year 2016-17   

         (In lakhs) 

Sl no Details 
Annual Budget 

Central State Total 

1 
Cooking cost expenditure 1st to 5th standard 
children Rs 3.86 per day for 235 days 17833.95 11838.06 29672.01 

2 
Cooking cost expenditure 6th to 8th standard 
children Rs 5.78 per day for 235 days 16064.24 10694.06 26758.31 

3 
Cooking cost expenditure NCLP school children 
Rs 5.78 per day for 313 days 22.22 14.79 37.02 

4 Rice purchasing amount  7964.62 0 7964.62 
5 Transportation Cost Rs 750 per Mts 1098.06 0 1098.06 
6 Cooks remuneration  7929.07 5286.05 13215.12 

7 
Management, Monitoring and Evaluation 
(MME) 916.42 0 916.42 

Total 51828.60 27832.96 79661.56 

Govt of Karnataka allocated Rs.164181.27 lakhs for Both 
Mid Day Meal Scheme and Ksheera Bhagya Scheme. 
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AT-6B,7,7A,8,8A,9 & 10 Ksheera Bhagya Yojana 

   GOK has introduced Ksheera Bhagya Yojana on 01-08-2013. 
   150ml of hot Milk is providing to all children from Class1 to 10th  
       studying in Govt and Aided Schools (alternative days).  
    Karnataka Milk Federation (KMF) is supplying the Whole Milk powder. 
    18 grams of Whole Milk Powder is converted into 150ml Milk 

Cost per Child per Time 
Sl. No Details Quantity Cost (In Rs.) 

1 Whole Milk Powder 18 Grams 4.59 
2 Sugar 10 Grams 0.32 
3 Fuel - 0.15 
4 Other - 0.12 

Total 5.18 
Honorarium to CCH / month  100 

Best Practices 
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Ksheera Bhagya Yojana 
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 Kitchen Gardens are maintained in 16,191 schools 

 The main objective of maintaining kitchen gardens is growing required 
vegetables & green leaves in schools with the help of children for MDM. 

 Department of Horticulture,  Taluka and Grama Panchayaths are 
helping to maintain the kitchen Garden. 

 Akshaya Tarakari Butti (Vegetable box) in some districts. 

 

Best Practices                                                    …….Contd 

Kitchen Garden 
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Best Practices                                                    …….Contd 
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 KFCSC is identified as Nodal agency to procure and supply of 
Toordhal, Palm Oil, Double fortified salt (E-auction through 
NCDX) and lifting of Food grains from FCI and supply to School 
door steps.  

Best Practices                                                    …….Contd 
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 Almost all women CCH are engaged ,Preference 
given to widows. 

 Apron provided to CCHs. 
 

 

 

 

 

 

 

Best Practices                                                    …….Contd 
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Compensation paid to CCHs if any untoward 
happen while cooking.  

Sl.  Particulars Amount in Rs 

01 In case of death of cook. Rs 1,00,000 

02 In case of burn leading to Permanente disability. Rs 75,000 

03 In case of burn injuries. Rs 30,000 

Best Practices                                                             …….Contd 
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 Additional Honorarium of Rs. 1000/- per month will be given to 
CCH by GOK effect from 01-04-2016. 

  Central Share- Rs.600 

       State Share –Rs.1400 (For Head Cook) 

       State Share- Rs. 1300(For Assistant Cook) 

 

 

 

 

Best Practices                                                    …….Contd 
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CCH Training Module. 

•    With Co-ordination of UNICEF and ASHOKA(NGO) CCH training 
module was prepared and also trainings are given to Resource 
persons. 
•    The cooks were provided with handbook named “SHUCHI-
RUCHI’(Hygiene-Tasty) relating to the subjects of training which 
comprises of the personal hygiene of cooks, the safety measures to be 
followed in kitchen, use of LPG stoves, use of Aprons, steps to be 
followed in the preparation and serving of food, storing of food grains, 
accounts maintaining etc. 
•  419 Resource persons have been trained from 7 Master resource 
person at state level. All Cook cum helpers have been trained by 
trained resource persons.   
•Rs.8 Lakh has been sponsored by UNICEF to conduct CCH training as 
well as Resource Persons training.  
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CCH Training Module. 
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Introducing Fortified Rice as Pilot Project 

 To enrich nutrition level among children , PATH 
(Non profit NGO)  is coming forward with other 
NGOs to provide Fortified Rice with its own 
resource  by adding 1 part of Fortified Rice with 100 
part of Rice.  

 

 In this regard Pilot project will be started in selected 
five districts from July-2016.  



25 

 97% of schools  are using LPG. 
 

 

 

 

Best Practices                                                    …….Contd 
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 MDM is served by using small vessels and serve in rows in school 
Bojana Shala/Verandahs/class rooms 

 

 

 

 

Best Practices                                                    …….Contd 
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 Dining halls are provided with the help of elected 
representatives/CSR. 

 

 

 

 

Best Practices                                                    …….Contd 
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 UNICEF has suggested to construct Hand Wash stations  
at schools to maintain hygiene and cleanliness among 
children before and after Mid Day Meal.  

 In this regard instructions have been given to districts 
to construct Hand Wash stations while constructing 
new kitchen sheds.  

 In Ramanagara district UNICEF initiated this as pilot 
project in 55 schools of  Solur Hobli, Magadi Taluk. All 
the 55 schools are provided with Hand Wash Stations.   

 

 

 

 

Best Practices                                                    …….Contd 



Best Practices                                                    …….Contd 

Hand Wash unit in schools  



Best Practices                                                         …….Contd 



Plates/Glasses/Cooking vessels are provided by 
donors 
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 Fire Extinguishers maintained in all schools. 
 

Best Practices                                                    …….Contd 
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 MDM Logo, Food Menu and MDM Toll free number (redressal) 
are displayed on the walls of all schools. 

Best Practices                                                    …….Contd 
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MDM Karnataka 

Thank You all  Thank You 


