Uttar Pradesh: Is the meal sufficient?

Mid Day Meal (MDM) is the largest school nutritional programme in the world covering nearly 12 crore students in more than 9.5 lakhs primary schools/Education Guarantee Scheme(EGS)/Alternative and Innovative Education (AIE) centres in India. 

There was a provision to provide freshly cooked meal offering a minimum of 300 calories and 8-12 grams of protein in the central scheme. When the scheme was revised in September 2004 dry rations were replaced with nourishing cooked food served in the school, funded mainly by the Central Government. 

Central assistance is provided to States and Union Territories for the following components: -

Free food grains of 100 grams. (Rice/wheat) per child per school day

Cooking Assistance @ Re. 1/- per child, per school day

Reimbursement of transportation cost @ Rs. 75 per Quintal,

Assistance for Management, Monitoring and Evaluation @ 1.8% of (i) to (iii).

Outlay for MDM in Union Budget

	Year
	Rupees in Crs.

	2005-2006
	3345

	2006-2007
	5348  (> 60%)


With the increased budget there has been a dramatic spread of the MDM in Uttar Pradesh from 2005-06

	1
	Number of Institutions
	93,187

	2
	Number of students 
	1,86,44,467

	3
	Food grains allocated
	3,35,973.30 MTs

	4
	Central Assistance disbursed
	Rs. 31,285.55 lakh


Source:  Education Policy Analysis Archive-Vol. 12 No 25
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Source: Survey Result Conducted By ASER 

Overview 

Following the writ petition of the People’s Union for Civil Liberties versus Union of India and Others (Writ Petition (Civil) No 196 of 2001) the Supreme Court decreed that State Governments must “implement the mid-day meal scheme by providing every child in every government and every government assisted primary school with a prepared mid-day meal with a minimum content of 300 calories and 8-12 grams of protein each day of school for a minimum of 200 days. Those governments providing dry rations instead of cooked meals must within three months (28 February 2002) start providing cooked meals in all government and government-aided primary schools in half of the districts of the state (in order of poverty) and must within a further period of three months (28 May 2002) extend the provision of cooked meals to the remaining parts of the state.”  

A report of the National Nutrition Monitoring Board (NNMB) Survey (2000), which had appeared a year earlier that found that 70 per cent of the children, dropping out of the school are undernourished. ‘Poor enrolment’ and ‘high drop out’ rates are attributed to poor nutritional status of the children compounded by poor socio-economic conditions. 

A report by the Centre for Development Economics at the Delhi School of Economics on ‘The Future of Mid-Day Meals’ pointed out that with adequate resources and quality safeguards, midday meals can play a major role in boosting school attendance, eliminating classroom hunger, fostering social equity and ensuring food security for children. Jean Dreze and Geetha Kingdon
 in ‘School Participation in Rural India’ estimate that the provision of a midday meal in school is associated with a 50 per cent reduction in the proportion of girls who were out of school.

In fact, a plethora of studies conducted on the issue show that children’s nutritional standards have a direct bearing on their learning abilities. The provision of cooked Mid-Day Meals in schools ensuring nutrition at a crucial phase in a child’s life contributes to children’s well-being and future, as it enriches the status of their health, and enhances their ability to learn better

However, the Supreme Court directive of 28 November 2001 asking all the state governments to introduce ‘cooked midday meals in all schools’, did not automatically translate into action. 

The UP Scenario 

Uttar Pradesh has been a late starter in providing warm cooked midday meals to children in Government/Government aided schools, EGS and AIE centres. The State continued to provide dry ration of 3 kilograms per child every month despite the orders of the Supreme Court of India dated 20 November 2001 directing States to commence provision of cooked midday meals by 28 February 2002. UP remained among the defaulter State even after subsequent orders of the Supreme Court of India.

It was on 25 June 2004 that the State of Uttar Pradesh issued the first Government Order (GO) – No 1429/79-6-04-1(6)/2000 T C–3 with regard to providing hot cooked midday meals to children. It covered the 16 poorest districts in the State, viz., Bahraich, Hardoi, Lakhimpur Kheri, Sonbhadra, Unnao, Raebareli, Pratapgarh, Sitapur, Gonda, Faizabad, Barabanki, Mau, Etawah, Sultanpur, Lucknow and Shahjahanpur. 

This GO details the conditions and restrictions within which the scheme is envisaged for implementation and provides the guidelines. Learning from the experience of implementing the scheme, the GoUP issued further orders from time to time on specific pertinent issues. Subsequent to the first GO, another GO No 1549/79-6-04(9)/2004 was issued on 31 August 2004 to extend coverage of the midday meal scheme to children of the remaining 54 districts. It was only on 2 October 2004 that the scheme became fully operational.

Though both the GOs mentioned the inclusion of Government, parishadiya and Government aided schools as well as EGS Centres, the details of coverage furnished in the affidavit by the State of UP on 25 January 2005 to the Supreme Court of India were as follows
:

No of eligible schools for provision of midday meals

93,187

No of schools covered





80,000

Enrolment in eligible schools


     
      1,69,96,916

No of children covered




      1,40,00,000

Coming from the most socially and economically deprived families for at least sixty percent of these children this is the first meal of the day and crucial to their nutritional status. For the education imparting agencies this is the most vital tool to ensure achievement of cent per cent enrolment of 6-14 year old children, their retention in schools and improving their standards of learning inside schools.

Keeping this gigantic task in mind the state government set up the Mid-Day Meal Authority under a registered society from December 2006 in order to streamline its working and making it an autonomous body under the overall supervision of the Department of Basic Education.

Uttar Pradesh Budget for Mid-Day Meal Study

	Financial Year
	Funds allocated (rupees in crores)

	2004-2005
	204

	2005-2006
	330

	2006-2007
	350
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Source: Department of Basic Education, GOUP

This year (2006-7) the state’s budget for MDM is a whopping Rs 350 crores as against Rs 330 crore the previous year (2005-06) and Rs 204 crores in the year 2004-05.  

The conversion cost of Rs 1 per child day per was doubled to Rs 2 per child per day from 15 August 2006 to ensure that every student gets at least 450 calories including 12 grams of proteins everyday. 

The menu has also been standardized and orders to paint it on the walls of every school to ensure transparency and accountability has been issued. The total amount that the government is spending every day on a child is Rs 3.31 that includes the food grain, conversion cost, transport and administrative and monitoring costs. 

Feeding approximately 1.86 crore children entitled to free cooked mid day meals in their schools across the seventy districts of the state is a daunting task by any standards. It is virtually feeding a Greece, a Portugal or a Senegal every day as all these countries have less population than the number of children on the rolls in the approximately one lakh local self government run primary schools in the state.

Objectives

Assess the gravity of food insecurity in the districts were NREGS and MDM has been implemented
Using participatory tools to identify loopholes in the policy/process of implementation of these programmes

Ensure transparency and fix state accountability for upholding the right to food and livelihood guaranteed. 

Timeframe

From December 2006 to January 2007 the survey was conducted to draw out information from the schools and from the community.  

Study Coverage

The survey was conducted in 216 villages of more than 120 Block and Village Panchayats of 28 districts. (Annexure VI) Data has been collected from 216 schools of more than 200 villages, out of these schools 202 are government and the rest are government-aided schools. The numbers of students on the rolls of the school were 34359 students. However, the audit team cross-examined almost 5665 students, which is 16.48 percent of total enrolled students in these 216 schools. (Audit format Annexure-VII)
Findings

Students enrolled 

Table 1: Students enrolled

	Number of students 
	No. of districts
	Name of districts

	Less than 100
	1
	Hamirpur

	Between 100-150
	9
	Agra, Chandauli, Faizabad, Hardoi, Kushinagar, Lakhimpur Khiri, Lucknow, Sitapur, Sonbhadra, 

	Between 150-200
	12
	Ballia, Barabanki, Deoria, Jalaun,

Jaunpur, Lalitpur, Maharaganj, Meerut, Pratapgarh, Saharanpur, Sultanpur, Varanasi 

	Between 200-250
	3
	Banda, Ghazipur, Muzaffarnagar

	Between 250-300
	1
	Ambedkarnagar,

	Between 300-350
	2
	Azamgarh, Bahraich,


In about 75 percent of the school between 100 to 200 students were found on the rolls. While just one school had less than 100 students around 21 percent had more than 200 students that as per norms require appointment of an assistant cook. 

Drinking water on school premises

Table 2 Drinking water on school premises

	Drinking water available in % of schools
 
	No. of districts
	Name of districts

	100 % 
	3
	Azamgarh, Bahraich, Deoria

	80 to 90  % 
	20
	Agra, Ambedkar Nagar, Ballia,Chandauli, Faizabad, Hamirpur, Hardoi, Jaunpur, Kushinagar, Lakhimpur Khiri, Lalitpur, Maharajganj, Meerut, Muzaffarnagar, Pratapgarh, Saharanpur, Sitapur, Sonbhadra, Sultanpur, Varanasi

	50 to 80 % 
	4
	Barabanki, Ghazipur, Jalaun, Lucknow

	Less than 50 %
	1
	Banda


The GO dated 30 July 2004 addressed to Divisional Commissioners and District Magistrates mentions that clean water be made available in the schools along with adequate storage facilities.

A hand pump was the only source of drinking water available in the schools surveyed. However, as it appears from the table above there is no acute shortage of drinking water in Uttar Pradesh as such. Just Banda in the rocky terrain of Bundelkhand reported less than 50 percent of villages having drinking water. 

Every school surveyed in the three districts of Azamgarh, Bahraich and Deoria in the east, saw every single school having a functional hand pump supplying drinking water. This is clearly because these districts have an above average water table.

Meal Related Facilities in Schools
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* Drinking Water availability reported in 90% villages, but out these only 28% schools had drinking water facility in school premises.  
Kitchen shed

Under the Sarva Shiksha Abhiyaan (SSA) there is a provision of a kitchen shed to cook the MDM and store the food material, species, utensils etc. A kitchen shed for which there is a standard design has to be constructed at the cost of Rs 35,000/-. 

The first GO issued in June 2004 mentioned that funds from Sampoorna Grameen Rozgar Yojana (SGRY) would be available for constructing kitchen sheds in rural primary schools. In the urban areas funds from the National Slum Development Programme will be utilized for the same.

Yet in a shocking 57 percent of the schools surveyed there was no kitchen shed and school verandahs was being used for cooking disturbing the teaching learning process and causing great distraction to the students.

In the absence of storage space food grain procured by the Pradhan along with the pulses, vegetables, salt, sugar and condiments and other cooking material is mostly arranged in the Pradhan’s residence.

In some schools small quantities of material are stored in the school and wherever firewood is stored there has been an encroachment into teaching space. 
Vessels for cooking
Under the SSA an annual provision of Rs. 2000 per school is made under the School Development Fund. In 2004 the schools had been directed to use this fund to buy the essential vessels required for cooking of MDM. It was also advised to use this fund as and when additional vessels are required. 

The fund is transferred to the Village Education Committee Account from SSA, which is operated jointly by the Pradhan and the head teacher of a school. The utensils usually purchased include – One large cooking vessel with lid (40 litre capacity), one parat (flat utensil used for mixing dough), one bucket, one lota (vessel for carrying water), one large ladle. In some schools additional cooking vessels like a wok for making puris, a griddle for making roti’s and a chimta (fork for making rotis) were seen. 

The VEC is expected to maintain the accounts for the expenditure incurred in purchasing the utensils/vessels. 

While an overwhelming 90 percent of surveyed schools did have the necessary vessels for cooking MDM, almost 10 percent of the schools still felt short of this basic necessity.
Plates and utensils for serving the food
While there is no specific provision for plates, spoons and glasses to help children eat their food. In most of the cases children fetch their own plates, bowls and at times even collect their cooked meal in highly toxic recycled polythene bags.   

However, there were a few exceptions. Some schools in Bahraich, Deoria, Maharajganj, Sonbhadra and Varanasi did keep plates in the school to serve the food. 

Caste of Cook

Besides an educational and nutritional aspect the MDM scheme also has a social equity agenda. The Gram Pradhans and the ward in-charge (sabhasad) have been specifically instructed to give priority to widows, deserted women specially from SC, ST or economically weak communities to cook the MDM food. 
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Besides generating employment for the most vulnerable section in the community the move was also meant to break age-old taboos prevalent in a caste-ridden Indian society. 

Quantity of food grain per Student
According to the guidelines of MDM the government has to supply 100 grams of wheat/rice per day per student for at least 200 days in an academic year. 

As per the standardized menu of the state the students are provided rice-based dishes on four days and wheat based ones during the remaining two days.
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The Pradhan channelizes supply of food grain to schools through the PDS. 

Yet about 57 percent of schools surveyed complained that the quantity of food grain supplied was not sufficient which is a cause for alarm.

Quality of food grain supplied
The state guidelines clearly mentions that before taking supply from the PDS  ‘quota-dar’ the Pradhan has to ensure the quality of the food grain.  It is mandatory to accept only ‘A’ grade rice and wheat of ‘high quality.
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On this count also the Pradhan’s role is unsatisfactory as an overwhelming 75 percent of schools reported bad quality food grains. A mere 7 percent of schools said that is was good and 13 percent passed it as just about ‘normal’.

Quality of Meal Served
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On 15 August 2006 the state government increased the conversion cost to Rs.  2 per student per day. This was done to ensure that each meal is nutritional enough to provide 450 calories and 12 grams of protein everyday. 

‘Variety’ was the key word and liberal use of soya bean had been made in the standardized menu to ensure that adequate protein was found in the vegetarian meals provided to the children.

Keeping regional preferences in mind the menu asks for rice based food (dal with vegetables and rice or sambhar-rice, kadhi- rice, rice pudding, tehri). 

However, the response of the students regarding the monotony of the food was universal across the surveyed districts. A high 84 percent of the schools were unsatisfied with the quality of cooked food served. 


	Filling a bucket with a hole

Corruption at every level robs the MDM of its very spirit. ‘Leakages’ are reported at every level.

Food grain is pilfered during delivery of food grain between the FCI godowns and Public distribution System quotedaar. With the connivance of the district level and Food Department officers the food grain is diverted to the open marketed or even sold in neighboring states or countries. 

A major food racket of diverting PDS food grain into the open market was reported in several districts during 2004 in which approximately a thousand officials were suspended. Finally minor officers were convicted while the senior officers reinstated.

At the second level food grain of high quality is replaced with low quality grains in connivance with the pradhan and quotedaar
The pradhan or head teacher either together or individually steal the food grain either from the school or from where ever it is stored.

As the conversion cost is deposited in the regular village level fund there is little scope to keep tabs on where it is being spent.




Frequent Complaints

During the survey a large number of complaints were received that is indicative and not essential occurs in all schools. Broadly the issues can be seen from three often-overlapping perspectives – the community, teachers & pradhan and can be divided into the following categories relating to 

Food & infrastructure related 
Community perspective

Meal is not cooked according to the menu

The two rupees conversion costs is not paid by the pradhan 

The nutritional value of the meal is far below the prescribed standard 
Meal is often not served in adequate quantity.

No cleanliness in school premises or where food is cooked.
Meal is often not served as we are told that children are more in number and adequate supplies not available. 

Meal is served late 

Very often khichidi is served. There is no variety and often unappetizing.

Salary of cook is not fixed sometimes, 200 or 400 is paid by the Pradhan

The pradhan does not ensure timely and adequate supply of food grain.

Pradhan plays an active role in providing meals. There should be proper monitoring of his work.

As the pradhan is powerful the government officials listen only to him.

Only one hand pump is there and most of the time is wasted in washing utensils and drinking water.

There is often no boundary, kitchen shed, drinking water, toilet and adequate utensils

Cook saves the food and take it home and doesn’t pay attention to the cleanliness 

Very poor monitoring of the programme by the government which is spending the money

Pradhan / head master collude to siphon of food grain. For example members and villager of Barethi Gram Sabha in Chitrakoot held a demonstration at the DM office on 7 March 2007 against headmaster Khauli Lal Verma for stealing 30 kilograms of rice. The rice was seized and deposited in the BSA office

Pradhan’s perspective 

Cooking chapattis take time. Although chapatti is not in menu survey data reveals that many schools serve chapatti to save costs as it is relatively cheap when cooked rolled thin and small in size

 Quality of food is not good and food grain sent is not adequate
Often pradhan complains of quality of food grain and claims that he spends from own pocket to provide good quality food. 
Training should be given to the cook.

Cooking utensils are less in numbers, inadequate cooking space absence of LPG.

Sufficient funds is not made available for boundary wall, drinking water, kitchen shed, toilet and utensils for cooking and serving of food in the school

Teacher’s perspective

Pradhan doesn’t give any type of support.

Pradhan knows about the food shortage. Children are more in number but inadequate food is often cooked by not releasing adequate food grain.

Cook saves the food and take it their home and doesn’t pay attention to cleanliness

Cooking in school interrupts teaching learning activities

Pradhan pays 500 per month to the cook instead of paying 58 rupees per day.

As the pradhan is powerful the government officials listen only to him.

Social and economic issues 

Community perspective

As food is cooked at pradhan’s residence the cook has to do additional household work of the pradhan

Cooks are afraid to speak up against the pradhan, as they are scared of loosing their job.

It is humiliating to bring own plates. If need be a small amount should be charged and plates kept in schools. However, in one case Rs five was indeed collected from the students but plates were not bought.

No point complaining against the pradhan as he has much clout 

Scholarships are given late.

Parents are not allowed to go inside the school

Lower caste cook are not appointed. Caste discrimination is there.

Pradhan’s perspective

Provision for just one cook for up to 200 students is unrealistic. At least one cook and one assistant cook are required per school 

Payment for the cooks is not in time and is also inadequate

Teacher’s perspective

There is very little awareness regarding the remuneration for the cook. They accept whatever the pradhan offers them.

Teachers have to tolerate Pradhan’s pressure, as he is a political person with connections 

Teachers do not receive regular payments.

Government should fill up the teachers post instead of wasting money on the meals

At the time of scholarship there is full attendance but if due to absence name of students is struck off the parents throw a fit making it difficult to monitor attendance. 

Teaching 

Community perspective

Time spent on taking meal and cleaning the utensils can be spent on studies.

Most of the time of the school staff is wasted in monitoring arrangement for MDM than in teaching.

Government should pay more attention to teaching, as children will not go to school or remain there if the teacher does not hold their attention, beats them up or discriminates..

More teachers should be recruited to improve quality of teaching 

Teachers are often absent 
There is no adequate sitting arrangement in the school 
No inspection of schools to keep a check on teacher and teaching
Teachers are not punctual. Children do not get scholarship in time.
Teachers go out for personal work and do not pay attention to studies.

They just mind the class 

Pradhan’s perspective

Ministers interfere in the schooling process
Govt. gives emphasis to the quality of food and not to quality of education
Teachers are on leave most of the time
Due to absence of boundary wall students roam around and thieves are active.
Teacher’s perspective

Children are more interested in meals than studies.

MDM is a hindrance to education, as most of the time is lost in monitoring arrangement for MDM or serving meals.

Students often leave school immediately after meal is served

Shiksha mitras do not pay attention to the children
Government should not engage teachers in work related to polio, census, polling, etc.

Children do not come regularly to the school.

There is no time for studies and quality of education is going down 

Parents who are of labour class do not enquire about their children studies 

Rooms are less; two classes are taken in one room.

Due to absence of boundary children go out and besides this thieves are active.

Main issues emerging out of study

School attendance is uniformly poor. Barely 16 % students were found present. 

Basic objective of MDM scheme to ensure attendance is visibly not achieved which in turn would impact improving standards of learning.

57 percent of schools surveyed complained that the quantity of food grain supplied was not sufficient.

75 percent of schools reported bad quality food grains. 13 percent passed it as just about ‘normal’ and a mere 7 percent of schools said that is was good and.

A high 84 percent of the schools were unsatisfied with the quality of cooked food served and almost every school reported monotony as the prescribed menu was not being followed. 

57 % of schools have no separate kitchen shed. Cooking takes place in the school verandah creating distractions and encroaching upon teaching-learning space.

 Except for Banda drinking water is not a major issue in majority of the districts where hand pumps are available in or around the school  

90 % of schools have vessels for cooking

 Some schools have taken the initiative of providing plates for serving the food 

  69 % Cooks are from the OBC, 17 % SC, 3 % ST, 1 % Muslims and 10% other Hindus 

Assistant cooks have not been provided in schools where more than 200 students are enrolled. 

The standard menu is not adhered to anywhere and students reported sameness in the food served 

Community participation in the monitoring of MDM scheme at various stages is completely missing with very little awareness about the comprehensive guidelines to ensure checks at various stages. 

Inspection by schools is equally lax virtually giving the Pradhan a free hand

Recommendations on Mid-Day Meals 

Appropriate legislation should be brought in to make the MDM a legally enforceable right. 

The efficient implementation of MDM would reflect the government’s commitment to the constitutionally guaranteed common school system.

Assistance for MDM infrastructure (kitchen sheds, safe water within school premises for drinking, cooking and cleansing, storage space, etc.) should be made available either in the form of direct central assistance under the MoHRD or through other schemes such as SGRY, PMGY, SSA, and NREGP etc. Proactive efforts should be made to ensure that every school has the requisite cooking infrastructure so as to ensure complete separation of teaching and MDM activities within school

Widespread awareness about the food department, pradhan and basic education department nexus in derailing food security by diverting the food grains into the open market. 

Alert and trained citizen groups at village level to monitor movement of food grains 

Wall painting of the standardized menu in every school to ensure transparency 

Ensuring active participation of the Gram Panchayat level committee for the implementation of the MDM 

Separate account to deposit conversion charges so that better monitoring of the utilization of the MDM money by the Pradhan can become possible

Ensuring participation of local SHG, NGOs or village-based CBO to procure condiments other than foodgrains and streamline the programme. 

Utilization of locally available seasonal green vegetables and herbs (bathua, pudina etc) to improve the taste and nutritional value of the food.  

Encouraging decentralized, freshly cooked meals at the school level in rural areas and ward level in urban schools so as to ensure the human touch by ensuring community level monitoring, provide livelihoods at the village level.  

Ensure appointment of women from Dalit, Muslims and OBC castes as cooks and helpers.

All cooks should undergo training on nutrition, hygiene, and maintenance of accounts, and other essential skills.

Creating awareness about the MDM in the community regarding its vision, cost free food grain, budgetary allocations for conversion costs, menu, quality and quantity of food grains acceptable so as to enable them to keep a check on the expected standards 

Strict instructions should be issued to the effect that central assistance for mid-day meals is intended as a supplement to the resources already provided by state governments, and not as a substitute for them.

‘School health’ programmes should be revived all over the country and integrated with MDM scheme.

Conclusion:---

In conclusion we need to underline that despite the many gaps, there is no gainsaying that MDM if implemented properly serves multi-pronged purposes. 

It not only has the potential to improve the nutritional status of the school going children, but also of lactating mothers and destitute and old persons in the village. 

In view of starvation deaths and farmers suicides being reported from various parts of the country the MDM promises to play the role of the much-needed safety net against starvation deaths. 

So MDM in this way can go far beyond the expected outcome of promoting qualitative improvement in educational outputs, improvement in drop out rates as well and as school attendance.

In the absence of income generating activities in the rural economy the MDM also has the potential to provide livelihoods especially to women from marginalized groups like dalits, Muslims and OBCs by providing direct jobs as well as by supporting women SHGs and village based community groups in procurement and preparation of freshly cooked nutritious meals.  

Annexure 1

Essential quality norms for mid-day meal programmes

In this note, it is recommended that minimum quality norms for mid-day meals should apply throughout the country. A preliminary list of possible quality norms is given below.

(1) Nutritious hot cooked meal: Nutritious, cooked meals should be provided throughout the year. The menu should offer variety to sustain the interest of children and to enhance the nutritional value of the meal.

(2) Micronutrient supplementation: All mid-day meal programmes should include a

"Micronutrient supplementation" component (as well as mass deworming if needed), to

address common micronutrient deficiencies among children.

(3) Adequate manpower: Every school should have trained staff to provide mid-day meals with no interference to the normal school routine. Each school should have at least a cook and a helper. All cooks should undergo training on nutrition, hygiene, and maintenance of accounts, and other essential skills.

(4) Adequate utensils: Each school should have the necessary utensils including vessels for cooking, water, and plates.

(5) Drinking water: Each school should have a reliable supply of clean drinking water

within the premises.

(6) Kitchen and storage: Each school should have adequate infrastructure for mid-day

meals, including a kitchen and separate storage space.

(7) Logistics management: Reliable arrangements for timely delivery of grain and other

supplies should be in place everywhere.

(8) Supervision and monitoring: Effective arrangements should be made for close

supervision and monitoring of mid-day meal programmes, and prompt action in the event

of lapses such as food poisoning, disruption in food supply, social discrimination, etc.

(9) Social equity: All cooking staff should be women and preference should be given to

Dalits. There should be no discrimination in the mid-day meal process based on the

social background of children or cooking staff.

(10) School health programme: The mid-day meal programme should be linked with an

active school health programme.  




Where does the money go?


 The state government allots Rs 2.0 per student per child to convert food grain into a nutritious and delicious meal  ensuring that every student gets at least 450 calories including 12 grams of proteins everyday. The state government this year allocated Rs 350 crore towards this.


However during social audit it was found that the agencies are not paying the money to schools authorities that in turn are ignoring the menu and nutritional aspect of the MDM. When the team visited Basawar primary school in village Hazoli, block Chilkahar in Ballia it found poor quality broken rice which cooks into paste and watery vegetable curry being served to the students. On the days when there is no vegetable, they  serve watery dal or khichadi. Class four student Gopal said that vegetables are put in the curry for namesake


Ramwati the cook for the school complained that “each bag of rice had at least one kilo of insects and  stones” She confessed that she was hard pressed for time and often could not clean such huge quantiies   before cooking. A large number of students admitted that they get stomach pain after eating the poor quality rice served at school


 There was no water for the students to wash their hands and plates after lunch. The students often go home to wash their hands and plates. 


Like many other schools this one also does not have compound wall. As a result pigs roam freely on the premises. Stray dogs are also a nuisance near the cooking place. Students have no choice but to eat food with dogs hovering around. 


The cooking vessels and the surroundings where the food is cooked in the absence of the kitchen shed are highly unclean and unhygienic. Many of the students attending school, go home and have their lunch. About 10 percent of the students bring food from home. Many parents warn their children not to eat the lunch served at school as they feel that they may fall sick after eating


Even the students who do eat the MDM in the absence of any choice, leave immediately after eating making a mockery of the claim that the MDM is to bring down the problem of absenteeism.  The teachers are not making any efforts to stop them from leaving. 
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