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1. Introduction: 
 

1.1 Brief history 

National Programme of Nutritional Support to Primary Education (NP-NSPE) was launched as a centrally sponsored 

scheme on 15th August 1995.  

1995-2002 3kg rice to each children per month 

2003-04 As  Pilot project in 2532 schools of 30 blocks   of 10 different district cooked 

meal  started  

2005 Mid day meal started in its present form for Class I-V. 

2007-08 Mid-day Meal extended to class VI-VIII. 

2008 On 21st May Bihar Rajya Madhyan Bhojan Yojana Samiti was registered and 

came into existence. 
 

 Objective of Mid-day Meal 

• To provide hot cooked mid day meal to each and every child attending 

government/government aided schools, NCLP schools  EGS and AIE centres  including 

Madaras  and  Maktabs. 

• To enhance enrollment, retention and attendance and to improve nutritional level among 

children.  

• To protect children from classroom hunger. 

• To motivate children belonging to disadvantaged sections to attend school on more 

regular basis and help them to concentrate on school and classroom activities. 

• To address the problem of malnutrition. 

• To enhance social empowerment through the provision of employment of women as 

cook cum helpers. 

• To promote socialization among children belonging to all castes and class. 

Our Goal 

Each School-Each Working days-Each child Providing Healthy & Nutritious Mid-day Meal.       

Demographic Profile of the State:   



 

 

 Physical Features 

Latitude  24° 20' 10"  27° 31' 15" N 

Longitude 83° 19' 50" - 88° 17' 40" E 

Rural Area 92,257.51 sq. km 

Urban Area 1,095.49 sq. km 

Total Area 94,163.00 sq. km 

Height above Sea-Level  173 Feet(52.73 Meter) 

Normal Rainfall 1,105 mm 

Avg. Number of Rainy Days  50 Days in a Year 



 

Bihar is located in the eastern part of the country (between 83° 30' to 88° 00' longitude). It is an entirely 

land–locked state, although the outlet to the sea through the port of Kolkata is not far away. Bihar lies 

mid-way between the humid West Bengal in the east and the sub humid Uttar Pradesh in the west, which 

provides it with a transitional position in respect of climate, economy and culture. It is bounded by Nepal 

in the north and by Jharkhand in the south. The Bihar plain is divided into two unequal halves by the river 

Ganga which flows through the middle from west to east. 

 

1.2 Management structure 

 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

1.3    Process of Plan Formulation at State and District level. 
 

• Schools compile data and send it to the Block. 

• Blocks send  data  to the District 

Directorate of MDM/Bihar Raya Madhyan 

Bhojan Yojana Samiti  (BRMBYS)  

 

Department of Education/ Departmental 

Minister/ Principal Secretary-cum-Chairman 

BRMBYS  

 

Director/Dy.D/OSD/Asst. Dir  

/Finance Manager /IT Manager/Monitoring 

officer /Account officer/Data  officer/ 

APC/Nutrition Expert/ Accountant/Office Asst/ 

Steno/Computer Operator  

 

District Programme Officer 

DC/DRP/Accountant / Executive Assistant  

 

       BLOCK RESOURCE PERSON (BRP) 

 

Vidyalaya Shiksha   Samiti (VSS) - 

Headmaster/Senior  Teacher 

 

State level steering cum 

Monitoring committee –

Headed by Chief Secretary  

 

District level steering 

cum Monitoring 

committee –Headed by 

DM  

 

Block level Steering cum 

Monitoring committee 

Headed by BDO  

 

Vidyalaya Shiksha   Samiti       

(VSS)  

 

District Level 

Block Level 

School Level 

 

State Level 



 

• Districts evaluate and examine the data and prepare the AWP & Budget of the district 

• Districts then send district write-up and AWP & Budget to the State. 

• State office analyses, evaluates and examines the data of the AWP & Budget provided by the 

districts and finalizes it and then the state write-up and AWP & Budget is prepared and approved 

by the State Steering cum monitoring committee. 

• Finally it is submitted to Govt. of India for approval. 

 

 
2.      Description and assessment of the programme implemented in the current year 

(2018-19) and proposal for next year (2019-20) with reference to: 
 

 

2.1 Regularity and wholesomeness of mid - day meals served to children; interruptions if any 

and the  reasons  therefor  problem areas for regular serving of meals and  action taken  to 

avoid    Interruptions in future. 

 

      Reasons for programme interruptions:-  

• Local problems 

• Disruption in supply of food grain to schools due to demand of higher transportation cost by 

SFC. Bihar State Food Corporation is continuously demanding to increase the rate of 

transportation cost. At the same time the block level transporters too demanding to increase 

the cost of transportation. Here it is relevant to mention that SFC lift grain from FCI and stores 

in Block level godown of SFC and from these godown block level contractors lift grain and 

supply to schools as per the allotment.  

• Flood affected in north Bihar  during raining season, schools are closed during raining season 

• Severe winter or too heat wave weather.   

• Cook cum helpers regular demand for increase in their honorarium. Cook cum Helpers have 

formed different group  agitating from block level to state level to fulfill there different demands. 

But the most important demand is to increase substantially in their honorarium. The department 

has been requesting MHRD government of India for last three – four years to increase the 

honorarium of cook cum helpers. 

 Steps taken to minimize the interruption:-  

• The monthly state level meeting of DPOs (mid day meal), officers of the SFC, FCI and related 

banks is organized at the state level to minimize the interruption. 

• In state level Steering cum Monitoring Committee meeting lifting of grains issues has been  

discussed with MD, SFC. Regular meetings are being  held between Director mid day meal and 



 

Managing Director Bihar state food corporation and succeeded in convincing different level 

transporters to lift the mid day meal grain till now. 

• Monthly District level meeting of all officers and staff of Mid Day Meal, Education department and 

Supply department is held under chairmanship of District Magistrate to minimize the interruption 

in mid day meal  . 

• Supervision by the  District Magistrate.  

• Daily review by directorate on  Dopahar(IVRS) reported data regarding interruption in mid day 

meal  and steps taken regularly to minimize it. 

• One of the items of review in the monthly video conference by the chief secretary.   

2.2 System  for  cooking,  serving  and  supervising  mid-day  meals  in  the  schools   

• Training on regular basis i.e. at least once in every financial year is imparted to Cooks cum 

helpers, member of VSS and Head masters to prepare and serve healthy & hygiene food with 

safety. Some important aspects of training are as under :- 

Personnel hygiene & safety 

 

 To wear clean cotton sari 

 Regular cutting of nails,  

 Having proper bath with soap before coming to school for preparing MDM 

 Hair to be properly tied up. 

 Cleaning of hand with soap before and after preparing MDM 

 Regular cleaning of apron & cap. 

 Hair should not contain  ‘DHILL’  

 To avoid wearing glass churi or bangles  

  Not to wear rings. 

 In case of steam burn to cooks cum helpers infected area should  be kept under cold water & 

be taken to PHC. 

 Regular health checkups of cook cum helpers be done. 

 

 Hygiene & Safety of Kitchenshed 

  

 Cleanliness  of kitchen.(Floor, Celling, Walls & Ventileters)  

 Kitchen   utensils to be cleaned properly before preparing mdm  

 Proper  cleaning  of plates,  

 Avoid wearing slippers while cooking   



 

 Firefighting measures to be present near the kitchen. 

 

 

Hygiene & Storage of cooking materials 

 

 Grains to be stored in a separate room on elevated bench/platform. 

 Store room to be locked and key be kept in custody of HM.  

 Required amount of grain to be taken out of store on daily basis.  

 Unusable rice left after cleaning not be kept in the store.   

 Oil, pulse & spices should be  stored in air tight containers so that  moisture & pests  could 

be avoided 

 

 Precaution taken during cooking   

 

 Cooking utensils must be cleaned properly  

 Grain, spices, pulses salt & oil to be checked properly before use before.  

  Water to be used for cooking must  be checked & tested before using. 

 Ingredients used for cooking like food grains, pulses & vegetables to washed properly with 

warm water.  

 Cooking utensils to be covered while cooking.  

 One of the cook cum helper be always present in kitchen while MDM is cooked.  

 Nobody  allowed to be enterinto the kitchen while cooking. 

 MDM to be prepared as per the prescribed menu using locally available green  vegetables. 

 All cook cum helpers must wear apron & cap while cooking. 

 Firewood, kerosene etc. not to be kept inside the in kitchen. 

 

Precaution taken after cooking 

 

 Cooked meal must be covered properly. 

 One of the cook should  be always present in the kitchen. 

 One of the cook must test the cooked meal followed by one of the teacher & a member of 

VSS. 

 After ten minutes of testing when it appears cooked meal is fine than it can be served to the 

children. 

 Nobody except cook can enter into the kitchen after meal is tested.  

 



 

Precaution taken while serving  

 

 Sitting area should be cleaned properly.    

 Proper mats or any other sitting material be spread. 

 Ensure hand washing of all children before & after the meal.   

 Once the meal is served to all the children sitting in the row then only ask them to eat.  

 Meal to be served class wise. 

 Meal be serve to the children as per their appetite 

 

2.3 Details about weekly Menu.  

 
2.3.1 Weekly Menu – Day wise 

  Monday    Rice, Mixed Dal and  Green Vegetables 

 Tuesday Zira Rice +  Aloo Soyabean  Sabji 

 Wednesday Khichri with Green Vegetables and Chokha + Banana/seasonal   

 fruit 

 Thursday Rice, Mixed Dal and Green Vegetables 

           Friday Pulao + Kabuli chana / Lal Chana Chhola +  Green Salad + one  boil egg/fruit 

Saturday Khichri with Green Vegetables and Chokha + Banana/seasonal fruit 

 

 

2.3.2 Additional Food items provided (fruits/milk/any other items), if any from State/UT 

resources. Frequency of their serving along with per unit cost per day. 

 

• One boil egg once in a week on Friday  

 

2.3.3 Usage of Double Fortified Salt and Fortified Edible Oil; their availability and constraints, 

if any, for procuring these items. 

• Direction has been given to all school use Double Fortified Salt in MDM 

 

2.3.4 At what level menu is being decided / fixed, 

 

• Menu is decided at the State level 

2.3.5 Provision of local variation in the menu, Inclusion of locally available ingredients/items in 

the menu as per the liking/taste of the children 

• Locally available green vegetable are to be used in Mid Day Meal as per taste 

 

2.3.6 Time of serving   meal.  

• Summer between 09:00 a.m to 10:00 a.m  

• In winter between 01:00 p.m to 02:00 p.m 

 



 

 
2.4 Fund Flow Mechanism - System for release of funds (Central share and State share).  

 

2.4.1 Existing mechanism for release of funds up to school/ implementing agency levels.  

• State  to district and district to school directly school through e-transfer 

 

2.4.2 Mode of release of funds at different levels,  

• Once the allotment is drawn from the treasury   it is sub allotted to the district through e-transfer on 

the basis of last three month average expenditure. From district level office, fund  is 

generated    on basis  of auto generated school wise advice from MIS as per school  level  

expenditure, after that district transfer required fund to school through RTGS 

 

2.4.3 Dates when the fund were released to State Authority / Directorate / District / Block / 

Gram Panchayat and finally to the Cooking Agency / School.  

 

 

 

 

 

2.4.4 Reasons for delay in release of funds at different levels.  

• No delay 

2.4.5 In case of delay in release of funds from State/ Districts, how the scheme has been 

implemented by schools/ implementing agencies. 

• In case of delay in  transfer of fund  to school,  a direction has given to all school to 

continuously run the mid-day meal from any  other fund available in the school 

 

2.4.6 Initiatives taken by the State for pre-positioning of funds with the implementing agencies 

in the beginning of the year, like creation of corpus funds, adoption of green channel 

scheme, advance release of State share etc. 

• A provision has been made in state’s, MIS to generate fund  for 1-3 month as per 

requirement on the basis of previous three month school average  expenditure to run the 

mid-day meal in school smoothly 

2.5 Food grains management 

 

2.5.1 Time lines for lifting of foodgrains from FCI Depot- District wise lifting calendar of 

foodgrains.   

• Calendar  for lifting of foodgrians has been decided by the state office  which is as under:- 
 

By 16th of every month  Block wise sub allotment of foodgrains. 

By 22nd of every month Issue of SIO 

Installment Date of receiving 
Fund released to 

district 
Fund released 

to   School 

Adhoc Grant (25%)  02.05.18 03.7.18 18.7.18 

Balance of 1st 
Installment 

01.10.18 15.11.18 19.11.18 

2nd Installment 31.12.18 16.1.19 28.1.19 



 

By 22nd to 30th  of every 

month 

Lifting  & distribution of foodgrains 

 

2.5.2 System for ensuring lifting of FAQ foodgrains (Joint inspections at the time of lifting etc.). 

 

• Lifting of fair average quality (FAQ)  is ensured as under:- 

 

• Its duty of the state food corporation to lift FAQ grain from FCI. If SFC   fails to lift the 

above said FAQ quality grain then it’s the responsibility of SFC to pay the cost of food 

grain to FCI and at the same time SFC cannot claim for any transportation cost. 

 

• From Bihar state food corporation godown its duty of block level transporter to lift FAQ 

quality 

 

• food grain and transport the same to the schools. If transporter fails to lift FAQ quality 

food grain 

 

• then he will not be liable toget the transportation cost, moreover cost of food grain will be 

recover from the block level transporter at the rate of market price. 

 

• Headmaster of the school has the responsibility to receive only FAQ quality food grain 

from the transporter.    

 

2.5.3 Is there any incident when FAQ food grain was not provided by FCI. If so, the action 

taken by the State/District to get such foodgrain replaced with FAQ food grain. How the 

food grain of FAQ was provided to implementing agencies till replacement of inferior 

quality of food grain from FCI was arranged.  

• If FCI not provide FAQ rice as per guideline then districts returned the   inferior 

quality of rice to FCI and request the FCI’s official to provide   FAQ rice as norms.   

2.5.4 System for transportation and distribution of food grains 

• State Food Corporation lifts grain from FCI and stores at block level SFCs godowns. It is 

the responsibility of the block level transporter to lift grain from SFC godowns as per the 

block wise need based advice generated from MIS and distribute among the schools.   

 

By 10th to 15th of every 

month  

School wise and block wise advice is  
generated from MIS 

By 16th of every month  Block wise sub allotment of 

foodgrains 

By 22nd of every month Issue of SIO 

By 22nd to 30th  of every 

month 

Lifting  & distribution of foodgrains 

 



 

2.5.5 Whether unspent balance of foodgrains with the schools is adjusted from the allocation of 

the respective implementing agencies (Schools /SHGs / Centralised Kitchens). Number 

of implementing agencies receiving foodgrains at doorstep  level.  

 
• Yes, Sub allotment of grains to schools are made by the auto generated advice through MIS 

considering the balance of food grains and the consumption at the school level of the 

previous month. Reports from each and every school in form praptra K is prepared ,which is 

collected by the block resource person and entered into state MIS 

 

2.5.6 Storage facility at different levels in the State/District/Blocks/Implementing agencies after 

lifting of food grains from FCI depot.  

•  At FCI godown 

• Block level SFC godown 

• Storage-bin has been provided to all school for the storage of food grains  

 

2.5.7 System of fortification of foodgrains and their costing and logistics arrangement.  

• State has stared fortification of  foodgrains 
 

2.5.8 Challenges faced and plan to overcome them.  

• Disruption in supply of food grain to schools due to demand of higher transportation cost. 

• Scarcity of food grains at FCI level occasionally. 
 

• To overcome the above challenges regular meeting s of different concerned officer are held    
at district and  state level. 

 
2.6 Payment of cost of food grains to FCI.  

 

2.6.1 System for payment of cost of food grains to FCI; whether payments made at district level 

or State level 

• The payment to FCI is made in a decentralized form, i.e. through district level office. In    

Bihar FCI has nine zonal offices,38 districts of Bihar comes under these 9 zonal offices. 

Once bill is raised by FCI and sent  to district mid day meal office, the incharge of mid day 

meal seek confirmation on the amount of lifted grain from SFC. After confirmation from SFC 

district office process the file and after approval from District magistrate, payment is made to 

FCI through RTGS 

 

2.6.2 Status of pending bills of FCI of the previous year(s) and the reasons for pendency. 

 

2015-16 2016-17 2017-18 

   



 

 

 

 

 

 

 

 

 

2.6.3 Timelines for liquidating the pending bills of previous year(s). 

• After reconciliation of bill with FCI and  SFC 

 

2.6.4 Whether meetings are held regularly in the last week of the month by the District Nodal 

Officers with FCI as per guidelines dated 10.02.2010 to resolve the issues relating to 

lifting, quality of food grains and payment of bills. 

• Regular meeting are organized at state and district level to resolve any delay of payment 

issue 

 

 

2.6.5 Whether the District Nodal Officers are submitting the report of such meeting to State 

Head quarter by 7th of next month. 

 

• In state level monthly meeting of DPOs (mid day meal), officers of the SFC ,and related  

FCI official are invited to resolve the issues relating to lifting  and payment of bills. but 

Generally submit the report after 15th of next month. 

 

2.6.6 The process of reconciliation of payment with the concerned offices of FCI.  

• Monthly district level meeting is held with representative of FCI and SFC 

 

2.6.7 Relevant issues regarding payment to FCI. 

• Bill wise details not submitted by FCI to the state office. 

• Reconciliation of bill raised by FCI and payment made by district official.  

2.6.8 Whether there is any delay in payment of cost of food grains  to FCI. If so, the steps 

taken to overcome the delay. 

• Any delay in payment of cost of food grain to FCI resolved in every monthly meeting held 
at directorate level district wise 

 

2.7 Cook-cum-helpers  

 

2.7.1 Whether the State follows the norms prescribed by MHRD for the engagement of cook-

cum-helpers or it has its own norms. 

• State  follows the norms prescribed by MHRD. 

2.7.2 In case, the State follows different norms, the details of norms followed may be 

indicated. 

0 0 85623954 



 

• No  

2.7.3 Is there any difference in the number of cook-cum-helpers eligible for engagement as 

per norms and the CCH actually engaged. 

• No 

2.7.4 System and mode of payment, of honorarium to cook-cum-helpers and implementing 

agencies viz. NGOs / SHGs / Trust / Centralized kitchens etc. 

• Honorarium to cook cum helpers and other implementing agencies are made through e-transfer 

2.7.5 Whether the CCH were paid on monthly basis. 

• Yes, Directly from district to their bank’s account on monthly basis 

 

2.7.6 Whether there was any instance regarding irregular payment of honorarium to cook-cum-

helpers and reason thereof. Measures taken to rectify the problem. 

• Some time delay by district’s concerned bank which is resolve    immediately 

after getting into notice. 

 

2.7.7 Rate of honorarium to cook-cum-helpers, 

• Rs. 1000/-. 

• In addition to above Rs.500/- top up is given by the state government from its own 

resource. 

• In case of the death of a cook cum helper during his/her service period is entitled of 

compensation of Rs.4.0 lakhs from the state government 

 

2.7.8 Number of cook-cum-helpers having bank accounts,  

• 220947 

2.7.9 Number of cook-cum-helpers receiving  honorarium  through their bank accounts, 

• 220947 

2.7.10 Provisions for health check-ups of Cook-cum-Helpers, 

• Direction has been given to the District officials for regular health checkup of  cook 

cum helpers at the local Primary Health Centre .  

2.7.11 Whether cook-cum-helpers are wearing head gears and gloves at the time of cooking of 

meals. 

• Apron and caps have been provided to all the cook cum helpers working in the 

 state. Provision for the replacement of apron & caps has also been made at  district 

level. 

 

2.7.12 Modalities for apportionment of cook-cum-helpers engaged at school level and working 

at centralized kitchens, in case of schools being served through centralized kitchens,   

• In case of even number of cook cum helper half of the cooks is allotted to school and rest 

half to the centralized kitchen. 



 

• In case of odd number of cook cum helper half plus one of the cooks is   allotted to school 

and rest half to the centralized kitchen. 

• Direction has been given for the distribution of cooks between VSS and NGO/Trust. 

 

2.7.13 Mechanisms adopted for the training of cook cum helpers. Total number of trained cook 

cum helpers engaged in the cooking of MDMs. Details of the training modules; Number 

of Master Trainers available in the State; Number of trainings organized by the Master 

Trainers for training cook-cum-helpers. 

• We have not trained  all the cook -cum -helper as master trainer although we  have 

trained all the  cook-cum-helper. 

 

2.7.14 Whether any steps have been taken to enroll cook-cum-helpers under any social 

security schemes i.e Pradhan Mantri Jan Dhan Yojana, Pradhan Mantri Suraksha Bima 

Yojana, Pradhan Mantri Jeevan Jyoti Bima Yojana etc. and number of cooks benefitted 

through the same. 

• No 

 

2.8 Procurement and storage of cooking ingredients and condiments  

 

2.8.1 System for procuring g o o d  q u a l i t y  pulses, vegetables including leafy ones, salt, 

condiments, oil etc. and other commodities.   

• Good quality agmark/FPO pulses & condiments are purchased and used in mid day meal.  

• Double fortified salt is used in preparation of mid day meal.  

• Different types of vegetables are purchased which are locally available which also includes 

leafy ones under the supervision of VSS.   

 

2.8.2 Whether pulses are being procured from NAFED or otherwise. 

• No 

2.8.3 Whether ‘First-in:First-out’(FIFO) method has been adopted for using MDM  

ingredients such as pulses, oil/fats. Condiments salt etc. or not.  

• Yes 

2.8.4 Arrangements for safe storage of ingredients and condiments in kitchens.  

• Steel trunk has been provided to all school of the state for the storage of cooking ingredients.  

 

2.8.5 Steps taken to ensure implementation of guidelines dated 13.02.2015 on food safety and 

hygiene in school level kitchens under Mid-Day Meal Scheme. 

• Direction given to all district programme officer , mid-day meal  for implementation of 

guidelines dated 13.02.2015 on food safety and hygiene in school level 

2.8.6 Information regarding dissemination of the guidelines up-to school level. 

 Personnel hygiene & safety 

 To wear clean cotton sari 

 Regular cutting of nails,  



 

 Having proper bath with soap before coming to school for preparing MDM 

 Hair to be properly tied up. 

 Cleaning of hand with soap before and after preparing mdm. 

 Regular cleaning of apron & cap. 

 Hair should not contain ‘DHILL’  

 To avoid wearing glass churi or bangles  

  Not to wear rings. 

 In case of steam burn to cooks cum helpers infected area be kept in cold water later be 

taken to PHC. 

 Regular health checkups of cook cum helpers be done. 

 

Hygiene & Safety of Kitchenshed 

  

 Cleanness of kitchen.(Floor, Celling, Walls & Ventileters)  

 Kitchen   utensils to be cleaned properly before preparing mdm  

 Proper  cleaning  of plates,  

 Avoid wearing slippers while cooking   

 Firefighting measures be present near the kitchen. 

  

 Hygiene & Storage of cooking materials 

 

 Grains to be store in a separate room on elevated bench/platform. 

 Store room to be locked and key be kept in custody of HM.  

 Required amount of grain to be taken out of store on daily basis.  

 Unusable rice left after cleaning not be kept in the store.   

 Oil, pulse & spices is store in air tight containers to avoid moisture & pests. 

 

Precaution taken during cooking   

 

 Cooking utensils be cleaned properly  

 Grain, spices, pulses salt & oil be checked properly before use before. 

  Water to be use for cooking be checked & tested before using. 

 Ingredients used for cooking like food grains, pulses & vegetables are wash properly 

with warm water.  

 Cooking utensils be covered while cooking.  

 One of the cook cum helper be always present in kitchen while MDM is cooked.  



 

  Nobody be allowed in the kitchen while cooking. 

 MDM to be prepared as per MENU using locally available green vegetables. 

 All cook cum helpers must wear apron & cap while cooking. 

  Firewood, kerosene etc. not to kept in kitchen. 

 

Precaution taken after cooking 

 

 Cooked meal be covered properly. 

 One of the cook be always present in the kitchen. 

 One of the cook must test the cooked meal followed by one of the teacher & a member 

of VSS. 

 After ten minutes of testing when it appears cooked meal is fine than it can be served 

to the children. 

 Nobody except cook can enter into kitchen after meal is tested. 

 

Precaution taken while serving 

 

 Sitting area be cleaned properly.    

 Proper mats or any other sitting material be spread. 

 Ensure hand washing of all children before & after the meal.   

  Once the meal is served to all the children sitting in the row then 

only ask them to eat.  

 Meal to be served class wise. 

 Meal be serve to the children as per their appetite. 

 

Steps taken after children had taken the meal 

 

 Observing the children. 

 Disposal of waste in proper manner. 

 Cleaning of cooking & eating utensils. 

 Cleaning of hands of children with soap after eating. 

 Cleaning of kitchen. 

 Observing the children. 

 

2.9 Type of Fuel used for cooking of Mid-Day Meals –LPG, Smokeless Chulha, Fire wood etc. 

 

2.9.1 Number of schools using LPG for cooking MDM 



 

• 61203 school 

2.9.2 Steps taken by State to provide  LPG as fuel in MDM in all schools. 

• State has taken various step to cover all school with LPG as fuel 

2.9.3 Expected date by which LPG would be provided in all schools. 

• By end of second quarter 2019-20 

 

 
2.10 Kitchen-cum-stores.  

 
2.10.1 Procedure for construction of kitchen-cum-store, 

• Kitchen shed being constructed on plinth area norms and enrolment 

 

2.10.2 Whether any standardized model of kitchen cum stores is used for construction.  

• Kitchen-shed is constructed as per plinth area norms. state has used four model for construction of 

kitchen shed.  

2.10.3 Details of the construction agency and role of community in this work.  

• Bihar education project council construct kitchen cum store in the school under supervision of 

qualified technical person. 

 

2.10.4 Kitchen cum stores constructed through convergence, if any  

• No 

2.10.5 Progress of construction of kitchen-cum-stores and target for the next year. 

• only 484 kitchen-cum-stores are under progress. 

2.10.6 The reasons for slow pace of construction of kitchen cum stores, if applicable. 

• Land dispute 

• Local problems like dispute between VSS member 

• Transfer of Headmasters 

• Administrative action taken against Headmasters like suspension 

• Retirement of Headmasters 

 

2.10.7  How much interest has been earned on the unutilized central assistance lying in the 

bank account of the State/implementing agencies. 

•   approx 5712.56 lakhs 

 

2.10.8 Details of the kitchen cum stores constructed in convergence. Details of the agency 

engaged for the construction of these kitchen cum stores.  

• No 
2.11 Kitchen Devices  

 

2.11.1 Procedure of procurement of kitchen devices f rom funds released under the Mid-Day 

Meal Programme  

• Once fund for the kitchen device is drawn from the treasury it is sub-allotted to the district. 

District in turn on receiving fund re-allot to the schools through e-transfer. 



 

• Once fund is credited into the bank account of the school it’s the duty of the VSS to purchase 

kitchen device. 

• Block resource person and other district level officials of mid day meal has to monitor the 

speedy purchase of kitchen devises. 

 

2.11.2 Status of procurement of kitchen devices 

• All school under  mid-day meal procured kitchen devices for cooking MDM   

 

2.11.3 Procurement of kitchen devices through convergence or  communi ty/CSR  

• Fund has been provided for the procurement of kitchen device and eating utensils from 

IAP/MADP/MSDP in some districts like Kaimoor, Jahanabad Jamui etc. 

• Steel plates  has been procured through public contribution in some district  

 

2.11.4 Availability of eating plates in the schools. Source of procurement of eating plates.  

•  In 2013-14 Rs.2122.03 lakhs and Rs. 3816 lakhs in 2016-17 provided to school for  

procurement of steel plates and steel glass from  state own resources. . 

 

2.12 Measures taken to rectify  

 

2.12.1 Inter-district low and uneven utilization of food grains and cooking cost 

• The foodgrain and cooking cost released to all the  school is done through self   

 generating advice  from MIS as per requirement of school for     

 next three month at a time. 

• There are no complaints on uneven distribution of food grains through MIS 

2.12.2 Intra-district mismatch in utilization of food grains and cooking cost. 

• No intra-district mismatch in utilization of food grains and cooking cost 

2.12.3 Mismatch of data reported through various sources (QPR, AWP&B, MIS etc) 

• Bihar State  government has his own MIS running since may 2011. school level data is collected 

by the Block resource person from the school is entered into online MIS for which they get @Rs. 

08/- per school. In case of failure @Rs.32/- deducted from their incentive. It has been observed 

that data of few schools is not entered on time  due to different reasons like HM transfer to another 

school, delay in charge taken over, HM retired etc .This reflect in over all  quarterly reports. Steps 

has taken to overcome this problem . 

 

2.13 Quality of food  

2.13.1 System of Tasting of food by teachers/community. Maintenance of tasting register at 

school level.  

  Tasting of cooked mid day meal is compulsory before serving to the children in the 

 following order :- 

• Cooked food is first tasted by one of the cook cum helper of the school,  

• Then it is tasted by the head master of the school before serving  



 

• Thirdly it is tasted by  any one member of the VSS . 

• After half an hour of testing of cooked mid day meal, after satisfaction it is served to the 

children. 

• All the person entrusted for tasting of cooked meal has to enter his/her 

comment/comments into the quality register of the school. 

• Any officer visiting school during lunch has to taste the cooked the meal and enter into 

the Quality register. 

 

2.13.2 Maintenance of roster of parents, community for the presence of at least two parents in the 

school on each day at the time of serving  and tasting of mid day meal. 

• In school Cooked food is first tasted by one of the cook cum helper of the school,  

• Then it is tasted by the head master of the school before serving  

 

2.13.3 Testing of food sample by any recognized labs for prescribed nutrients and presence of 

contaminants such as microbe’s e-coli. Mechanism to check the temperature of the cooked 

MDM. 

• There is no accredited lab in the State 

 

2.13.4 Engagement of / recognized labs for the testing of Meals. 

• Anacon laboratories  , Nagpura has been engaged for testing of food  samples . 

 

2.13.5 Details of protocol for testing of Meals, frequency of lifting and testing of samples. 

• testing of food sample once in year on random basis 

 

2.13.6 Details of samples taken for testing and the results thereof.    

•  5 samples taken from each district and tested in lab.  

2.13.7 Steps taken to ensure implementation of guidelines issued with regard to quality of food. 

• There are many steps taken by state to ensure safe, hygienic and quality  food  to 

the  children 

 

2.14 Involvement of NGOs / Trusts / Temples / Gurudwara / Jails etc. 

2.14.1 Modalities for engagement of NGOs / Trusts/ Temples / Gurudwara / Jails etc. for serving 

of MDM through centralized kitchen. 

• The NGOs are engaged to supply Mid day Meal through centralized kitchen in the 

schools situated in the urban area only in 12 districts of the state.direction has been 

given to all  NGOs to maintain the quantity and quality of food. They have been 

instructed strictly to follow the instructions of the department regarding the supply of 

food in good condition with the prescribed quantity of food grains, vegetables etc in 

closed containers in order to ensure safety. 

 



 

2.14.2 Whether NGOs / Trusts/ Temples / Gurudwara / Jails etc. are serving meal in rural areas 

• No, only serving in urban area. 

2.14.3 Maximum distance and time taken for delivery of food  from centralized kitchen to schools 

• Maximum distance covered 25 kms and  time taken approx  one hour  

 

2.14.4 Measures taken to ensure delivery of hot cooked meals to schools 

• Direction given to all NGO to provide safe , hygienic and quality food to the children 

 

2.14.5 Responsibility of receiving cooked meals at the schools from the centralized kitchen, 

• Head Master 

2.14.6 Whether sealed/insulated containers are used for supply of meals to schools, 

• Yes 

2.14.7 Tentative time of delivery of meals at schools from centralized kitchen. 

• One Hour 

2.14.8 Availability of weighing machines for weighing the cooked MDM at school level prepared 

at centralized kitchen. 

• Yes 

2.14.9 Testing of food samples at centralized kitchens.  

• By   Concerned block BRP's 

 

2.14.10 Whether NGOs / Trusts/ Temples / Gurudwara / Jails etc. is receiving grant from other 

organizations for the mid day meal. If so, the details thereof. 

• No 

2.15 Systems to ensure transparency and accountability in all aspects of programme implementation,  

 

2.15.1 Display of logo, entitlement of children and other information at a prominent visible place 

in school  

• MDM logo is displayed on school and kitchen outside wall. 

• Entitlement of children and other information like school DISE code, menu, names of cook 

cum helpers, enrolment & attendance of students, important contact numbers i.e. Primary 

health centre, police station, fire station, senior district officials.  

 

2.15.2 Dissemination of information through MDM website 

• Dissemination of information through MDM website, as all the information related to the 

implementation of the scheme is available in public domain at mdmsbihar.org. Consolidate 

data on monthly basis is available on this website. 

• dopahar.org is another website where data on daily basis for the implementation of 

mid day meal scheme is available in public domain. This data is updated on daily 

basis. 

 



 

2.15.3 Provisions for community monitoring at school level i.e. Mother Roaster, Inspection 

register, 

• VSS has the responsibility to monitor mid day meal programme at school level 

 

2.15.4 Tasting of meals by community members,  

• One of the member of VSS taste cooked meal before serving to the children and enter his/her 

comments in the quality register of the school 

 

2.15.5 Conducting Social Audit  

• Whether Social Audit has been carried out or not 

• Bihar Rajya Madhyan Bhojan Yojana Samiti has conducted social audit with the help of 

(ADRI) Asian development research institute in two district of Bihar. Twenty schools of each 

selected district i.e Lakhisarai and Saran have been audited   in 2015-16. 

• If no, in 2.15.5.1, reasons thereof. 

• Social not conducted in 2018-19 

• Details of action taken by the State on the findings of Social Audit. 

• State has taken various steps on report submitted by social audit team.  

• Impact of social audit in the schools  

• Awareness develop about  monitoring of mid-day meal scheme in parents of 

children, community  member 

• A quality cooked meal must be served in school 

every day and to every enrolled child on each school day 

• Action plan for Social Audit during 2019-20. 

  Action plan for social audit will be on following aspect as under:-  
 

• Social Audit details and key responsibilities of SMC 

• Evolution of MDM, Introduction to MDM in Bihar, current MDM norms, agencies   
 and  functionaries involved in implementation of MDM in schools and MDM    
 fund and rice  grain  movement 

•  MDM's in-built monitoring process 

• Objectives of the MDM Social Audit 

• Step to conduct Social Audit process for MDM 

•  Process of holding SMC meeting for MDM monitoring 

• Public Hearing and action on the Social Audit findings 

• Constituting Social Audit Coordination and Facilitation Unit SACFU 

• Block sampling consideration 

• School sampling consideration 

• Urban and Rural Geographical area 

• Provision and supervision of MDM 



 

• Student representation 

• Schools with active school management 

• SMCs with active PRI members 

• Community's prior orientation to Social Audit 

 

2.16 Capacity building and training for different stakeholders  

 
2.16.1 Details of the training programme conducted for State level officials, SMC members, 

school teachers and others stakeholders  

• Every year comprehensive training programme is organized for cook cum helper    at the district 

level.   

• Selected cooks cum helper from each district of Bihar   have been trained from  ISHP,New Delhi,  

• All 534 block resource person who are entrusted to look after the implementation of mid day meal 

scheme at the block level were imparted intensive four days residential training DNS Patna.  

• All 38 district level accountants of the State were imparted intensive four days residential training 

DNS Patna. 

 

2.16.2 Details about Modules used for training, Master Trainers, Venues etc.  

Some important aspects of training are as under:- 

• Through animation film also shared with MHRD govt. of India.   

• Video film also shared with MHRD govt. of India 

• Through training modules in the form of booklets prepared and made available to all 

participants. 

• Through master trainer. In first phase 38 district Incharge mid day meal,18 district 

codinators,76 district resource person, 534 block resource persons,  450 cook-cum-helpers and 

108 headmaster has been trained as Master trainer. 

• Venue of training for cook cum helpers is their respective block headquater. 

• Venue of training for headmaster is their respective block head quarter. 

•  Venue of training for VSS is their respective block head quarter 

 

2.16.3 Targets for the next year. 

• Every year comprehensive training programme is organized for cook cum helper at the 
district/ block level. Latest training model is under progress in different Blocks  since 
may 2019l. All the cook cum helpers of the state is to be trained again in 2019-20 

 
2.17 Management Information System at School, Block, District and State level and its details. 

2.17.1 Procedure followed for data entry into MDM-MIS Web portal  

• MIS is running successfully since May 2011 in the state. State MIS' data  

pushed to the web portal of GOI in offline mode. 

 



 

2.17.2 Level (State/ District/ Block/ School) at which data entry is made 

• At district level 

 

2.17.3 Availability of manpower for web based MIS 

• one person in each district 

2.17.4 Mechanism for ensuring timely data entry and quality of data 

• Block resource person has to enter data of the school by 15 th day of every month.                     

• For every entry of data of the school into the MIS portal Block resource person being 

paid Rs. 08/- per school. 

• Failure of entering data on time @Rs.32/- per school is being deducted from  incentive 

of Block resource person 

 

2.17.5 Whether MIS data is being used for monitoring purpose and details thereof. 

Yes, 

• Through MIS advice being generated for foodgrains  

• Through MIS advice being generated for fund  

• Meal no served schools monitoring through MIS 

• Regularity of serving of MDM in the school is monitor through MIS 

• Timely payment of cook cum helper is monitored  

• Inspection of school by different officials is monitored  

 

 

2.18 Automated Monitoring System (AMS) at School, Block, District and State level and its details. 

2.18.1 Status of implementation of AMS 

• IVRS(Dopahar) already implemented in the state since 19th april 2012 

 

2.18.2 Mode of collection of data under AMS (SMS/IVRS/Mobile App/Web enabled) 

• Through IVRS 

 

2.18.3 Tentative unit cost for collection of data. 

• 42 paisa per call 

2.18.4 Mechanism for ensuring timely submission of information by schools 

•  IVRS call five times to HM and Senior teacher ( 4 times to HM and 1 time to 

Senior teacher ) 

 

2.18.5 Whether the information under AMS is got validated. 

• Yes 

2.18.6 Whether AMS data is being used for monitoring purpose and details thereof. 

• Yes 

2.18.7 In case, AMS has not been rolled out, the reasons therefor may be indicated along with 

the time lines by which it would be rolled out. 



 

• IVRS already running the state 

 

2.19 Details of Evaluation studies conducted by State/UT and summary of its findings. 

• No , Evaluation studies conducted by State during 2018-19 

 

2.20 Case Studies / Write up on best/ innovative practices followed in the State along with some high 

resolution photographs of these best / innovative practices. 

• ICT intervention in mid day meal 

• MIS 

• Dopahar IVRS 

• Tablet based inspection 

• Jingle prepared for media propagation.  

 News paper advertisement for better implementation MDM and awareness development. 

 Distribution of pamphlets and handouts during Republic Day and Independence Day to 

develop awareness amongst citizens about mid day meal 

 Tracking of CUG mobile connection of block resource persons to monitor the field visit.   

 Provision of monetary award to all the member of VSS of any one the school of the district 

serving mid day meal.  

 
2.21 Untoward incidents  

 
2.21.1 Instances of unhygienic food served, children falling ill  

• Three instance reported 

2.21.2 Sub-standard supplies,  

• No 

2.21.3 Diversion/ misuse of resources,  

• No 

2.21.4 Social discrimination  

• No 

2.21.5 Action taken and safety measures adopted to avoid recurrence of such incidents. 

Whether Emergency Plan exists to tackle any untoward incident. 

State has issues circular regarding safety measure as under:- 

Hygiene & Safety of Kitchenshed 

  

 Cleanness of kitchen.(Floor, Ceiling, Walls & Ventileters)  

 Kitchen   utensils to be cleaned properly before preparing mdm  

 Proper  cleaning  of plates,  

 Avoid wearing slippers while cooking   

 Firefighting measures be present near the kitchen. 

  



 

 Hygiene & Storage of cooking materials 

 

 Grains to be store in a separate room on elevated bench/platform. 

 Store room to be locked and key be kept in custody of HM.  

 Required amount of grain to be taken out of store on daily basis. 

 Unusable rice left after cleaning not be kept in the store.   

 Oil, pulse & spices is store in air tight containers to avoid moisture & pests.  

 

Precaution taken during cooking   

 

 Cooking utensils be cleaned properly  

 Grain, spices, pulses salt & oil be checked properly before use before. 

  Water to be use for cooking be checked & tested before using. 

 Ingredients used for cooking like food grains, pulses & vegetables are wash properly 

with warm water.  

 Cooking utensils be covered while cooking.  

 One of the cook cum helper be always present in kitchen while MDM is cooked.  

  Nobody be allowed in the kitchen while cooking. 

 MDM to be prepared as per MENU using locally available green vegetables.  

 All cook cum helpers must wear apron & cap while cooking. 

  Firewood, kerosene etc. not to kept in kitchen. 

 

Precaution taken after cooking 

 

 Cooked meal be covered properly. 

 One of the cook be always present in the kitchen. 

 One of the cook must test the cooked meal followed by one of the teacher & a 

member of VSS. 

 After ten minutes of testing when it appears cooked meal is fine than it can be served 

to the children. 

 Nobody except cook can enter into kitchen after meal is tested.  

 

Precaution taken while serving 

 

 Sitting area be cleaned properly.    

 Proper mats or any other sitting material be spread. 

 Ensure hand washing of all children before & after the meal.   

 Once the meal is served to all the children sitting in the row then only ask them to eat.  

 Meal to be served class wise. 

 Meal be serve to the children as per their appetite 

 

2.22 Status  of  Rastriya Bal Swasthya Karyakram.    

 

2.22.1 Provision of micro- nutrients, de-worming medicine, Iron and Folic acid (WIFS). 



 

• Rastriya Bal Swasthya Karyakram conducted by NRHM in the state.. Iron and Folic 

acid start  providing to children  since 15th January in 201-19 

2.22.2 Distribution of spectacles to children with refractive error, 

• No 

2.22.3 Recording of height, weight etc.  

• Yes 

2.22.4 Number of visits made by the RBSK team for the health check- up of the children (Please 

ensure to upload at least two photographs of the visit of the medical team in each school 

on MDM-MIS portal). 

• One time in a year 

  

2.23 Present monitoring structure at various levels.  Strategy for establishment of monitoring cell at 

various levels viz. Block, District and State level for effective monitoring of the scheme. 

 State level steering-cum-monitoring committee is headed by the chief secretary,   

  Govt. of Bihar 

 District level steering-cum-monitoring committee is headed by the District    

  Magistrate. 

 Block level steering-cum-monitoring committee is headed by the block level   

  officer. 

 School level monitoring committee is headed by the Chairman of Vidyalaya Shikha   

  Samiti . 

 Tablet based inspection  

 Dopahar (IVRS) technology has been used to asked VSS meeting  held in last  quarter  

and report has been published online. 

 New intervention. 

 

 

2.24 Meetings of Steering cum Monitoring Committees at the Block, District and State level 

2.24.1 Number of meetings held at various level and gist of the issues discussed in the meeting, 

• Block level SMC 735 

• District level SMC-113 

• State level SMC-1 

 

2.24.2 Action taken on the decisions taken during these meetings. 

 Better implementation of the scheme 

 Active participation of VSS 

 Regular monitoring of the scheme 

 Cleanliness of Kitchen shed  

 Proper  and regular tasting of food  

 Supply of FAQ grain 



 

 Timely payment of cook cum helper 

 Maintaining buffer  stock 

 Timely payment of FCI 

 
2.25 Frequency of meeting of District Level Committee held under the chairmanship of senior most MP 

of the District to monitor the scheme. Gist of the issues discussed and action taken thereon. 

• One meeting  held in every district 

•  Instructions issued to the Dist. Collectors to conduct meeting of District level committee 

held under the Chairmanship of senior most MP of the District every quarterly to monitor 

the scheme, to discuss the issues of MDM and action to be taken 

 

2.26 Arrangement for official inspections to MDM centers/schools and percentage of schools inspected 

and summary of findings and remedial measures taken. 

• District In Charge MDM to inspect 10 School a month. 

• Block resource person to visit 30 school or 20% of total school. 

• Other officials than education department to visit 10% school. 

• Difference between physical counting and the average beneficiaries for last 6 days 

 found more than 10% then recovery punishment is awarded.  

 

2.27 Details of the Contingency Plan to avoid any untoward incident. Printing of important phone 

numbers (eg. Primary health center, Hospital, Fire brigade etc) on the walls of school building. 

 

  Every step is being taken to avoid any untoward incident under MDM scheme 

• Distribution of pamphlet on national festival like 15th august, 26th January containing all the 

important no. of district to avoid any untoward incidence  

•  Direction has been issued to paint important telephone no. of district on the wall of school. 

 

2.28 Grievance  Redressal  Mechanism  

 
2.28.1  Details regarding Grievance  Redressal  at all levels,   

 A toll free no 1800-345-6208 has been installed at directorate level . This toll free no is     

 integrated with online  MIS  . 

 E.mail address and telephone numbers of all district level officers and state level officers   

 have been posted on dopahar org. for the public view and for sending grievance regarding  mid 

day meal scheme. 

 Mid-day Meal issues are also dealt with at Weekly Janta Darbar of district magistrate  and  

  monthly Janta Darbar of  the Honorable chief minister. 

 Every Friday Director Mid-day Meal meets  people having complain against MDM. 



 

 Appeal against the decision of the district mid-day meal authorities  are  heard by Director  

  mid-day meal on first and fourth Tuesday of every month.  

 Second appeal at the level of  Principal Secretary is heard  when ever required. 

 

2.28.2  Details of complaints received i.e. Nature of complaints etc. 

 Timely payment of Cook. 

 To increase the honorarium of cook cum helper. 

 To increase transportation cost. 

 

 

2.28.3  Time schedule for disposal of complaints, 

 

• Those complain which came into existence are resolve at the district level within 15 days 

 

2.28.4  Details of action taken on the complaints. 

 

• MHRD ,Govt. of India has been requested to increase the honorarium to cook cum helpers and 

the rates of transportation cost. 

• A grievance redressal mechanism has been formed in the district and state headquarters. 

• The grievances are being redressed regularly by taking necessary actions.  

• A toll free number telephone no.  18003456208 has been advertised for receiving and registering 

telephonic grievance. 

• Email address and telephone numbers of all headmasters/BRPs/district level officers and state level 

officers have been posted on dopahar org. for the public view and for sending grievance regarding mid 

day meal scheme. 

• Janta Darbar is organized at various like  district level, state level etc 

 

2.29 Details regarding Awareness Generation & Information, Education and Communication (IEC) 

activities and Media campaign, carried out at State/district/block/school level. 

• Various types of Jingle prepared for media propagation.  

• Small Newspaper advertisement for better implementation of MDM and awareness   

 development among VSS & common people. 

 

 

2.30 Overall assessment of the manner in which implementation of the programme is contributing  to  

the  programme  objectives  and  an  analysis  of  strengths  and weaknesses of the programme 

implementation. 

The overall impact of the mid day meal scheme cam be summarized as under, 



 

•  Increase in the enrollment and attendance of the children thereby average per day beneficiaries has 

increased by 23 % in  2012-13 . 

• Retention of the children in the schools has increased 

•  Drop out of children has reduced. 

• The habit of hand washing and nail cutting development in the children. 

• Lakhs of man and women of the weaker and deprived section got employment as cook cum helpers. 

• The sense of social equality being developed in the children at primary age.  

• As per monitoring institute report PEEF  “In fact the MDM has improved the enrolment and 

attendance of children in schools especially in rural area. Comparatively least the poor and below 

poverty line children were getting the kind of food which they would have otherwise not got at their 

homes. Thus the MDM has attracted weaker sections of parents to send their children to school for 

education. The nutritional state of the children especially of weaker section children seems to have 

favorably positive.” 

 

 
2.31 Action Plan for ensuring enrolment of all school children under  Adhaar before the stipulated date.  

• Aadhar enrollment on the  verge of competition in all  district  

 

 

2.32 Contribution by community in the form of Tithi Bhojan or any other similar practices in the State/ 

UT etc. 

•  State is trying to encourage the concept of tithi Bhojan on special occasions such as 

festivals, anniversaries, birthdays, marriages, and days of national importance etc. 

2.33 Kitchen Gardens 

 
2.33.1 Status of availability of kitchen gardens in the schools. (Please furnish school wise details 

for all districts in the table given at Annexure – W 1.) 

• Table attached. 

2.33.2 Mapping of schools with the corresponding Krishi Vigyan Kendras (KVK) 

Mapping of school done with nearest krishi vigyan kendra. 

• table attached 

2.33.3 Details of the mechanisms adopted for the setting up and Maintenance of kitchen gardens.  

 

2.33.4 Whether the produce of these kitchen gardens is used in MDM. 

• Yes 

2.33.5 Action plan for setting up of kitchen gardens in all schools. 

 

2.34 Details of action taken to operationalize the MDM Rules, 2015. 

• MDM rule  2015 has been implemented in the state  since 1st Feb. 2019 Vide letter no 338 

dated 15.2.19 

2.35 Details of payment of Food Security Allowances and its mechanism. 

• No 



 

 

 
2.36 Cooking Competition 

2.36.1 Whether cooking competitions have been organized at different levels in 2018-19,  

• No 

2.36.2 if yes in 2.36.1,  

• the number of participants in these competitions  

• Details of judges 

• How many participants were awarded  

• Was the awarded participants given any cash prizes 

• Whether the awarded recipes have been shared with schools 

2.36.3 Details of action plan for year 2019-20 

 
2.37 Details of minor modifications from the existing guidelines carried out by District Level 

Committee chaired by the District Magistrate.  

• Minor modified guideline  carried out by District Level Committee chaired by the 

District Magistrate.  

 

2.38 Details of new interventions envisaged under 5% flexi funds – For each intervention, please 

provide detailed information in the below template 

2.38.1 Background Note 

2.38.2 Objectives  

2.38.3 Rationale for the intervention 

2.38.4 Time lines 

2.38.5 Coverage 

• Number of Districts : 

• Number of schools  :  

• Number of children :  

2.38.6 Number of working days :  

2.38.7 Requirement of Funds 

2.38.8 Monitoring  

2.38.9 Outcome measurement  

2.38.10 Impact assessment  

 

Kitchen garden:- 

1. Strengthening Convergent Nutrition Actions for School Age Children ( 
2019-20 ) Through Nutri garden 

1. Background Note: 

Bihar is a young State with 48% of its population being below 

the age of 18 years. This presents a huge demographic 



 

dividend for the State; however, the Malnutrition rates in the State is extremely high which poses a 

threat to human development potential in the State and therefore is an impediment in the growth 

and development of the State. 

Forty-eight percent (48%) of children under age five years are stunted or too short for their age, 

which indicates that they have been undernourished for some time. 21% are wasted, or too thin for 

their height, which may result from inadequate recent food intake or a recent illness causing weight 

loss, and 7% are severely wasted. Forty-four percent are underweight, which considers both 

chronic and acute under-nutrition. (Source: NFHS-4, 2015-16). 

The adolescent and adult nutrition (15-19 years) also presents a dismal figure. 45.5% girls and 

51.2% boys are thin and whopping 30.4% women and 25.4% men are thin in the age group of 15-

49. The situation of Anaemia which is another form of Malnutrition is even worse, 61% adolescent 

girls (15-19) are Anameic and 37.8% adolescent boys are Anameic. (Source: NFHS-4, 2015-16). 

The Annual Health Survey for School Age Children (5-18) of 2014 points that 38% children in the 

age group of 5-18 are malnourished in Bihar.  

The evidence suggests that after infancy, adolescence (10-19 years of age) is the most rapid period 

of growth with the highest nutritional needs. Ages 15–19 have the greatest total energy requirement 

compared to any age group (~2,420 kcal/day) and have the higher needs for micronutrients such as 

Iron Vitamin D, calcium & Zinc3.  

One significant thing which has been observed in the NFHS survey is that with increasing years of 

education attainment the Malnutrition rates are significantly going down, be it in the case of 

children under 5 years where mothers are educated or in the age group of 15-49 with education 

attainment of the boy/men or the girl/women.  

The above finding indicates School platform to be an excellent opportunistic platform to layer 

nutritional supplementation and knowledge on nutrition to reap the demographic dividend. 

Therefore, the MDM programme and programmes such as RashtriyaBalSwasth Karyakram(RBSK), 

Rashtriya KisorSwasthKaryakram offer an excellent opportunity to improve the Nutrition status of 

school age children in Bihar.  

2. Objectives: 

 

• To initiate a comprehensive nutrition and health education strategy to combat malnutrition in 

school age children using mix approaches of establishment of Nutrigarden and Participatory 

learning on HNWASH 

• Setting up and maintenance of  Nutri  gardens. 



 

• Imbibe sustainable and nutrisensitive agricultural practices in children and parents for reduction 

in malnutrition rates utilizing existing platforms of Meena Manch, Bal Sansad, SMC and PTA. 

• Leverage the support of Agriculture department, KVKs, Home sciences colleges for a multi-

sector partnership for Nutrition in School age children and school as a extensions outreach for 

the institutions.  

• Strengthen the implementation of the flagship programmes such as RBSK and RKSK for health 

and nutrition screening, IFA supplementation, deworming and positive HNWASH practices. 

• Technical support to schools especially to the Nodal teachers and cooks in preparation of 

nutritive micronutrient rich recipes and on food safety.  

• Create an enabling environment in the School with less/no garbage, no water log. 

 
3. Rationale of the Intervention: 

As outlined in the background note; the period of adolescence is the second window of 

opportunity to accelerate the growth and development and thereby improve the nutritional status. 

Moreover, we are seeing that with education attainment the potential of reduction in malnutrition 

rates in present and future generations is substantial. There are schematic interventions by multiple 

departments to improve the nutritional status of school age children including the MDM of 

education department. Similarly, there is an extension, outreach mandate of KVKs, Agriculture 

department and the same mandate can be leveraged for Schools to improve awareness, knowledge 

in students on food and nutrition, efficient water management, pest control and move to quality 

nutrition by using organic manure and insecticide.  

Nutrition is heavily linked to positive practices related HNWASH and positive practices can be 

imbibed through sustained social and behaviour change communication. Interpersonal 

communication has been proved to be the best behaviour change communication method to ignite 

positive change. The schools are not only places for academic learning and academic excellence but 

is a potential platform to foster positive behaviours which have ramifications not for the present 

generation but for generations.  

The interventions proposed will utilize the existing school platform, use the Mid-Day Meal 

programme as the driver and leverage the flagships of line departments and bundle all as 

HNWASH Package to improve the Knowledge, Attitude and Practices ( KAP) of school children 

towards better Nutrition. 

 

 

 



 

4. Timelines: June 2019 to March 2020 

 

5. Coverage  

• Number of schools:  20000 

• Number of children: 5223400 

   
 

Monitoring:  

a) Concurrent Monitoring of Activities and Management Information System 

The existing monitoring system and platform of Mid-Day Meal will be utilized to monitor the 

activities proposed. A template to capture the progress on project activities will be developed and 

data elements will be added to the existing reports to capture the progress. The frequency of 

reporting will be on a monthly/quarterly basis based on the need.  

b) Outcome Measurement  

The outcome of the project will be measured through a pre-post method to capture  

• The change in knowledge of students particularly on energy requirement in ages, major 

source of macro and micro nutrients, seasonality of crops  

• Practice level changes at the household level particularly focusing on diet diversity, actions to 

improve diet diversity, change in hygiene and sanitation practices, health seeking behaviours. 

• Uptake of services such as compliance to Weekly IFA supplementation, health checkup. 

• Change in cooking methods, practices on food hygiene and safety in the MDM and in meals 

at home. 

 

 

2.39  Any other issues and Suggestions.  

• Increase in monthly honorarium of cook-cum-helper.  

 

 

 
 
 
 

 
****************** 

Annexure – W 1  

School wise information on kitchen gardens  
 

 

 



 

S.No 
Name of 
District 

Name of Block 

Nam
e of 
scho

ol 

Type of 
kitchen 

field 
(open 
field, 

terrace, 
containe

rs) 

Size of 
kitchen 
garden 
(appro
x. sq 
mt) 

Main produce 

Qua
ntity 
of 

prod
uce 
(in 
Kg) 
per 
mon
th 

Participating agencies 
(KVK,  Horticulture Dept., 
Community, School’s own 

initiative) 

1 

1 

Patna 

fathua 49 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

krishi Vigyan 
Kendra,patna 

2 
belchhi 14 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

3 
naubatpur 140 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

4 
masaurhi 4 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

5 
bihta 7 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

6 
punpun 18 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

7 
bakhtiarpur 35 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

8 
bardh 28 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

2 

1 

Nalanda 

Islampur 35 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

krishi Vigyan 
Kendra,nalanda,Bihar 

Agril. University, Sabour 

2 
Giriyak 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

3 
Hilsa 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

4 
Bind 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

5 
Katrisarai 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

6 
Ekanger sarai 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

7 
Ben 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

8 
Parwal pur 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

9 
Bihar sarif 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

10 
Asthawan 21 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 



 

3 

1 

Bhojpur 

sahar 32 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

krishi Vigyan 
Kendra,bhojpuar,Sone 

Command Area 
Development Agency 

2 
Barhara 21 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

3 
Sandesh 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

4 
Jagdishpur 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

5 
Tarari 35 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

6 
Kailwar 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

7 
Shahpur 42 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

8 
Agiyawan 126 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

9 
Charpokhari 46 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

10 
Garhani 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

4 

1 

Buxar 

  

105 

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

krishi Vigyan 
Kendra,buxor,ICAR 

Reseerch Complex for 
Eastern Region patna 

2 
  

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

3 
  

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

4 
  

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

5 
  

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

6 
  

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

5 

1 

Rohtas 

Nauhatta 4 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,rohtad,Bihar 

Agril. University, Sabour, 

2 
karakat 35 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

3 
dinara 49 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

4 
kochash 74 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

5 
rajpur 11 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 



 

6 
dawath 49 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

7 
bikeramganj 7 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

8 
rohtas 11 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

9 
karagahar 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

10 
sasaram 21 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

11 
sanjhauli 7 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

12 
sheo sagar 4 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

13 
chenari 4 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

14 
tilauthi 7 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

6 

1 

Kaimur 

aghora 4 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,kaimur,Vanvasi 

seva Kendra 

2 
bhabhua 63 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

3 
bhagwanpur 53 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

4 
chainpur 74 

open 
field 

20*20 

 local 
seasonal 

vegetables 50 

5 
chand 28 

open 
field 

20*20 

 local 
seasonal 

vegetables 48 

6 
durgawati 21 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

7 
kudra 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 56 

8 
mohaniya 53 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

9 
nuaan 21 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

10 
ramgardh 28 

open 
field 

20*20 

 local 
seasonal 

vegetables 82 

11 
rampur 21 

open 
field 

20*20 

 local 
seasonal 

vegetables   

7 1 Gaya 
sherghati 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 48 

krishi Vigyan 
Kendra,gaya, Bihar Agril. 

University, Sabour, 



 

2 
mohanpur 25 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

3 
belaganj 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 48 

4 
dumariya 18 

open 
field 

20*22 

 local 
seasonal 

vegetables 49 

5 
fatehpur 35 

open 
field 

20*23 

 local 
seasonal 

vegetables 47 

6 
tikari 21 

open 
field 

25*22 

 local 
seasonal 

vegetables 47 

7 
gurua 18 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

8 
mohra 25 

open 
field 

25*25 

 local 
seasonal 

vegetables 56 

9 
bodh gaya 25 

open 
field 

25*25 

 local 
seasonal 

vegetables 65 

10 
khijarsarai 25 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

11 
tankuppa 28 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

12 
aamsh 39 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

13 
imamganj 21 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

14 
paraiya 32 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

15 
dobhi 11 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

16 
vazirganj 25 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

8 

1 

Jehanabad 

ghosi 81 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,jehanabd,Bihar 

Agril. University, Sabour 

2 
hulasganj 81 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

3 
jehanabad 189 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

4 
kako 67 

open 
field 

20*22 

 local 
seasonal 

vegetables 49 

5 
makhdumpur 102 

open 
field 

21*23 

 local 
seasonal 

vegetables 49 

6 
modanganj 25 

open 
field 

24*23 

 local 
seasonal 

vegetables 49 



 

7 
ratani faridpur 130 

open 
field 

22*12 

 local 
seasonal 

vegetables 49 

9 

1 

Arwal 

Arwal 28 

open 
field 

26*12 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,arwal,Bihar Agril. 

University, Sabour 

2 
Kaler 14 

open 
field 

28*25 

 local 
seasonal 

vegetables 49 

3 
Karpi 14 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

4 
Kurtha 21 

open 
field 

26*23 

 local 
seasonal 

vegetables 50 

5 
Sonbhadra 14 

open 
field 

12*26 

 local 
seasonal 

vegetables 48 

10 

1 

Nawada 

akbarpur 46 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 

krishi Vigyan 
Kendra,nawada,Gram 

Nirman Mandal Ashram 
Sukhodera 

2 
govindpur 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 56 

3 
hisua 32 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

4 
kasichak 21 

open 
field 

20*22 

 local 
seasonal 

vegetables 45 

5 
kauwakol 32 

open 
field 

21*23 

 local 
seasonal 

vegetables 82 

6 
meskaur 14 

open 
field 

24*23 

 local 
seasonal 

vegetables 45 

7 
nadriganj 18 

open 
field 

22*12 

 local 
seasonal 

vegetables 48 

8 
narhat 28 

open 
field 

18-19 

 local 
seasonal 

vegetables 49 

9 
nawada sadar 14 

open 
field 

23*29 

 local 
seasonal 

vegetables 48 

10 
pakri barwa 7 

open 
field 

28*26 

 local 
seasonal 

vegetables 49 

11 
rajouli 32 

open 
field 

27*25 

 local 
seasonal 

vegetables 47 

12 
roh 18 

open 
field 

28*28 

 local 
seasonal 

vegetables 47 

13 
sirdala 35 

open 
field 

28*20 

 local 
seasonal 

vegetables 45 

14 
warsaliganj 21 

open 
field 

20*32 

 local 
seasonal 

vegetables 56 

11 
1 

Aurangabad Rafiganj 
56 

open 
field 

24*23 

 local 
seasonal 

vegetables 65 

krishi Vigyan Kendra, 
aurangbad, Bihar Agril. 

University, Sabour, 
2 Navi Nagar 46 open 22*12  local 60 



 

field seasonal 
vegetables 

3 
Obra 39 

open 
field 

18-19 

 local 
seasonal 

vegetables 
60 

4 
Barun 46 

open 
field 

23*29 

 local 
seasonal 

vegetables 
60 

5 
Aurangabad 32 

open 
field 

28*26 

 local 
seasonal 

vegetables 
60 

6 
Kutumb 35 

open 
field 

27*25 

 local 
seasonal 

vegetables 
60 

12 

1 

Saran 

dariyapur 39 

open 
field 

20*15 

 local 
seasonal 

vegetables 
60 

krishi Vigyan 
Kendra,saran,Rajendra 
Agril. University, Pusa 

2 
amnaur 7 

open 
field 

20*15 

 local 
seasonal 

vegetables 
60 

3 
lahladpur 21 

open 
field 

20*15 

 local 
seasonal 

vegetables 
60 

4 
isuapur 14 

open 
field 

20*15 

 local 
seasonal 

vegetables 
60 

5 
maker  11 

open 
field 

18*21 

 local 
seasonal 

vegetables 
60 

6 
baniyapur 14 

open 
field 

21*25 

 local 
seasonal 

vegetables 
60 

7 
riwilganj 11 

open 
field 

22*24 

 local 
seasonal 

vegetables 
60 

8 
garkha 18 

open 
field 

23*23 

 local 
seasonal 

vegetables 
60 

9 
sonepur 18 

open 
field 

22*21 

 local 
seasonal 

vegetables 
60 

13 

1 

Siwan 

aadar 32 

open 
field 

20*30 

 local 
seasonal 

vegetables 
60 

krishi Vigyan 
Kendra,siwan,Rajendra 
Agril. University, Pusa 

2 
gusani 4 

open 
field 

20*30 

 local 
seasonal 

vegetables 
60 

3 
hasanpur 4 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

4 
gauraiya kothi 4 

open 
field 

20*22 

 local 
seasonal 

vegetables 
60 

5 
mairwa 4 

open 
field 

21*23 

 local 
seasonal 

vegetables 55 

6 
husainganj 4 

open 
field 

24*23 

 local 
seasonal 

vegetables 55 

7 
barhariya 4 

open 
field 

22*12 

 local 
seasonal 

vegetables 55 

8 
barauli 11 

open 
field 

20*30 
 local 

seasonal 55 



 

vegetables 

9 
bhagwanpur 35 

open 
field 

20*30 
 local 

seasonal 
vegetables 55 

10 
basantpur 28 

open 
field 

20*30 
 local 

seasonal 
vegetables 55 

11 
darauda 11 

open 
field 

20*30 
 local 

seasonal 
vegetables 55 

14 

1 

Gopalganj 

Thawe 
7 

open 
field 

20*30 
 local 

seasonal 
vegetables 55 

krishi Vigyan 
Kendra,gopalganj,Rajen

dra Agril. University, 
Pusa 

2 Manjha 
21 

open 
field 

20*30 
 local 

seasonal 
vegetables 55 

3 Kuchaykot 
161 

open 
field 

20*30 
 local 

seasonal 
vegetables 55 

4 Sindhwaliya 
46 

open 
field 

20*30 
 local 

seasonal 
vegetables 45 

5 Uchka gaon 
14 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

6 Kataiya 
21 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

7 Vijai pur 
35 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

8 Gopalganj 
84 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

9 Pach Dewari 
63 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

10 Bhore 
60 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

11 Baikanthpur 
32 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

12 Phoolwariya 
32 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

13 Barauli 
25 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

14 Hathua 
7 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

15 

1 

Madhepura 

Muraliganj 63 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 
krishi Vigyan 

Kendra,muzaffarpur,Raje
ndra Agril. University, 

Pusa 

2 
Madhepura 32 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

3 
Gamharia 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 



 

4 
Alam nagar 14 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

5 
Uda Kishan ganj 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

6 
Chausa 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

7 
Gwalpara 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

8 
Purani 28 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

9 
Bihari ganj 35 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

10 
Shanker pur 21 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

11 
Ghailadh 7 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

12 
Siheshwar 7 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

16 13 

Sitamarhi   462 

open 
field 

20*15 

 local 
seasonal 

vegetables 

50 

krishi Vigyan 
Kendra,sitamadhi,Samat

a Seva Kendra, 
sitamadhi 

17 

1 

Sheohar 

dumari katsari 14 

open 
field 

20*15 

 local 
seasonal 

vegetables 48 

krishi Vigyan 
Kendra,sheohar, 
Rajendra Agril. 

University, Pusa, 

2 piprahi 18 

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

3 sheohar 18 

open 
field 

20*15 

 local 
seasonal 

vegetables 56 

4 purnahiya 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

5 tariyani 21 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

18 

1 

Vaishali 

hajipur 35 

open 
field 

20*25 

 local 
seasonal 

vegetables 82 

krishi Vigyan 
Kendra,vaishali,Rajendra 

Agril. University, Pusa 

2 sahdei bujurag 21 

open 
field 

20*25 

 local 
seasonal 

vegetables   

3 lalganj 14 

open 
field 

20*25 

 local 
seasonal 

vegetables 48 

4 raghopur 7 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

5 jandaha 21 

open 
field 

20*25 

 local 
seasonal 

vegetables 48 



 

6 patepur 7 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

7 bhagwanpur 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 47 

8 mahnar 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 47 

9 vaishali 35 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

10 biddu pur 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 56 

11 cheharkala 14 

open 
field 

20*25 

 local 
seasonal 

vegetables 65 

12 garoal 11 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

13 mahua 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

14 patedhi belsar 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

15 desari 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 58 

16 raja paker  28 

open 
field 

20*20 

 local 
seasonal 

vegetables 59 

19 

1 

E.Champaran 

Kalyanpur 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 56 

krishi Vigyan 
Kendra,purvi 

champaran, Rajendra 
Agril. University, Pusa 

2 raxaul 4 

open 
field 

20*20 

 local 
seasonal 

vegetables 57 

3 kesariya 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 58 

4 chakya 35 

open 
field 

20*20 

 local 
seasonal 

vegetables 58 

5 motihari 98 

open 
field 

20*20 

 local 
seasonal 

vegetables 55 

6 madhuban 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 55 

20 

1 

W.Champaran 

bagha1 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 55 

krishi Vigyan 
Kendra,paschim 

champaran,Rajendra 
Agril. University, Pusa 

2 bagha2 21 

open 
field 

20*25 

 local 
seasonal 

vegetables 55 

3 bairiya 32 

open 
field 

20*25 

 local 
seasonal 

vegetables 55 

4 bettia 21 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 



 

5 bhitaha 0 

open 
field 

20*22 

 local 
seasonal 

vegetables 45 

6 chanpatiya 32 

open 
field 

20*23 

 local 
seasonal 

vegetables 45 

7 gaunaha 11 

open 
field 

25*22 

 local 
seasonal 

vegetables 45 

8 yogapatti 18 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

9 lauriya 11 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

10 madhubani 11 

open 
field 

12*26 

 local 
seasonal 

vegetables 49 

11 maina tand 25 

open 
field 

12*25 

 local 
seasonal 

vegetables 49 

12 manjhauliya 46 

open 
field 

12*24 

 local 
seasonal 

vegetables 49 

13 nautan 18 

open 
field 

15*26 

 local 
seasonal 

vegetables 49 

14 narkatiya ganj 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

15 piparsi 7 

open 
field 

20*24 

 local 
seasonal 

vegetables 49 

16 ramnagar 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

17 sikata 28 

open 
field 

29*35 

 local 
seasonal 

vegetables 49 

18 thakaraha 0 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

21 

1 

Darbhanga 

biroul 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,Darbhanga,Rajen

dra Agril. University, 
Pusa 

2 gaura bauram 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

3 bahadurpur 11 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

4 kewati 4 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

5 sighwara 4 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

6 k. asthan purvi 21 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

7 kusheshwar asthan 18 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 



 

22 

1 

Madhubani 

Khhajouli 28 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,Madhubani,S.K. 
Choudhary educationala 

Trust 

2 Harlakhhi 25 

open 
field 

20*15 

 local 
seasonal 

vegetables 50 

3 Bisfi 21 

open 
field 

20*15 

 local 
seasonal 

vegetables 48 

4 Benipatti 88 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

5 Rahika 39 

open 
field 

20*25 

 local 
seasonal 

vegetables 56 

6 Jaynagar 32 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

7 Babubarhi 14 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

8 Jhanjharpur 32 

open 
field 

29*29 

 local 
seasonal 

vegetables 82 

9 Khutona 49 

open 
field 

28*29 

 local 
seasonal 

vegetables   

10 Raj nagar 49 

open 
field 

27*29 

 local 
seasonal 

vegetables 48 

11 Ghoghardiha 35 

open 
field 

26*28 

 local 
seasonal 

vegetables 49 

12 Lakhnour 91 

open 
field 

25*25 

 local 
seasonal 

vegetables 48 

13 Ladaniya 53 

open 
field 

24*25 

 local 
seasonal 

vegetables 49 

14 Laukahi 53 

open 
field 

40*15 

 local 
seasonal 

vegetables 47 

15 Andhara Thhadi 14 

open 
field 

38*25 

 local 
seasonal 

vegetables 47 

16 Fulparash 35 

open 
field 

35*25 

 local 
seasonal 

vegetables 45 

17 Madhwapur 32 

open 
field 

12*26 

 local 
seasonal 

vegetables 56 

18 Madhepur 119 

open 
field 

12*25 

 local 
seasonal 

vegetables 65 

19 Kaluahi 18 

open 
field 

12*24 

 local 
seasonal 

vegetables 49 

20 Pandoul 21 

open 
field 

15*26 

 local 
seasonal 

vegetables 49 

23 
1 

Samastipur 
Mo-Nagar 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,pusa,Rajendra 
Agril. University, Pusa 



 

2 Mohanpur 18 

open 
field 

20*24 

 local 
seasonal 

vegetables 49 

3 Dalsingh Sarai 21 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

4 Patori 14 

open 
field 

29*35 

 local 
seasonal 

vegetables 49 

5 Roshra 14 

open 
field 

20*30 
 local 

seasonal 
vegetables 49 

6 Sarai ranjan 32 

open 
field 

20*30 
 local 

seasonal 
vegetables 49 

7 Morwa 28 

open 
field 

20*30 
 local 

seasonal 
vegetables 49 

8 Sindhiya 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

9 Hasanpur 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

10 Tajpur 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

11 Pusa 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

12 Bibhutipur 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

13 Bithan 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

14 Varishnagar 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

15 Ujiyarpur 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

16 Shivajee Nagar 25 

open 
field 

20*20 

 local 
seasonal 

vegetables 50 

17 Samastipur 42 

open 
field 

20*20 

 local 
seasonal 

vegetables 48 

18 Vidhyapati Nagar 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 

19 Kalyanpur 28 

open 
field 

20*30 

 local 
seasonal 

vegetables 56 

20 Khanpur 11 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 

24 
1 

Purnia 
Amaur 203 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 
krishi Vigyan 

Kendra,purnia,Bihar 
Agril. University, Sabour 

2 Badaharakothi 179 

open 
field 

20*30 

 local 
seasonal 

vegetables 82 



 

3 Banamanakhi 158 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 

4 Bayasa 203 

open 
field 

20*30 

 local 
seasonal 

vegetables 48 

5 Bayasi 207 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

6 Bhavanipur 210 

open 
field 

20*30 

 local 
seasonal 

vegetables 48 

7 Dagarua 126 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

8 Dhamadaha 182 

open 
field 

20*15 

 local 
seasonal 

vegetables 47 

9 Jalalagadh 63 

open 
field 

20*15 

 local 
seasonal 

vegetables 47 

10 Kasba 189 

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

11 Krityanand Nagar 228 

open 
field 

20*15 

 local 
seasonal 

vegetables 56 

12 Purniya 105 

open 
field 

20*15 

 local 
seasonal 

vegetables 65 

13 
Purniya Nagar 

Nigam 105 

open 
field 

20*15 

 local 
seasonal 

vegetables 
60 

14 Rupauli 147 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

15 Shrinagar 203 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

25 

1 

Kishanganj 

pothiya 116 

open 
field 

20*30 
 local 

seasonal 
vegetables 

60 

krishi Vigyan 
Kendra,kishanganj,Bihar 
Agril. University, Sabour 

2 bahadurganj 151 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

3 kochdhaman 203 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

4 thakurganj 133 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

5 teraganch 56 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

6 dighalganj 172 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

7 kishanganj 137 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

26 
1 

Araria 
Araria 53 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

krishi Vigyan Kendra, 
araria,Bihar Agril. 
University, Sabour 



 

2 Bhargama 35 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

3 Farbishganj 42 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

4 jokihat 42 

open 
field 

20*20 

 local 
seasonal 

vegetables 
60 

5 Kursakata 35 

open 
field 

20*30 

 local 
seasonal 

vegetables 
60 

6 Narpatganj 81 

open 
field 

20*30 

 local 
seasonal 

vegetables 
60 

7 Plasi 25 

open 
field 

20*30 

 local 
seasonal 

vegetables 
60 

8 Raniganj 35 

open 
field 

20*30 

 local 
seasonal 

vegetables 
60 

9 Sikti 39 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

27 

1 

Katihar 

Azam nagar 49 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

krishi Vigyan 
Kendra,katihar,Bihar 

Agril. University, Sabour 

2 Katihar 32 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

3 Manihari 77 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

4 barsoi 56 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

5 Balrampur 39 

open 
field 

20*30 

 local 
seasonal 

vegetables 55 

6 Kodha 35 

open 
field 

20*15 

 local 
seasonal 

vegetables 55 

7 Hasanganj 35 

open 
field 

20*15 

 local 
seasonal 

vegetables 55 

8 Mansahi 28 

open 
field 

20*15 

 local 
seasonal 

vegetables 55 

9 Sameli  35 

open 
field 

20*15 

 local 
seasonal 

vegetables 55 

10 Kursela 53 

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

11 Falka 21 

open 
field 

20*15 

 local 
seasonal 

vegetables 45 

12 Kadwa 39 

open 
field 

15*26 

 local 
seasonal 

vegetables 45 

13 Dand khora 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 



 

28 

1 

Bhagalpur 

nawgachhiya 18 

open 
field 

12*26 

 local 
seasonal 

vegetables 45 

krishi Vigyan 
Kendra,bhagalpur,Bihar 
Agril. University, Sabour 

2 kharik 14 

open 
field 

12*25 

 local 
seasonal 

vegetables 45 

3 sabor 14 

open 
field 

12*24 

 local 
seasonal 

vegetables 49 

4 sanhaula 11 

open 
field 

15*26 

 local 
seasonal 

vegetables 49 

5 kahalgaon 35 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

6 sultanganj 14 

open 
field 

29*29 

 local 
seasonal 

vegetables 49 

7 nathnagar 18 

open 
field 

28*29 

 local 
seasonal 

vegetables 49 

8 Jagdishpur 28 

open 
field 

27*29 

 local 
seasonal 

vegetables 49 

9 goradih 39 

open 
field 

26*28 

 local 
seasonal 

vegetables 49 

10 sahkund 18 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

11 rangra chouk 18 

open 
field 

24*25 

 local 
seasonal 

vegetables 49 

12 narayanpur 11 

open 
field 

40*15 

 local 
seasonal 

vegetables 49 

13 bihpur 25 

open 
field 

15*26 

 local 
seasonal 

vegetables 49 

14 Gopalpur 39 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

15 ismailpur 28 

open 
field 

12*26 

 local 
seasonal 

vegetables 49 

16 pipaithi 11 

open 
field 

12*25 

 local 
seasonal 

vegetables 49 

29 

1 

Banka 

Katoriya 7 

open 
field 

12*24 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,banka,Bihar 

Agril. University, Sabour 

2 Rajon 35 

open 
field 

15*26 

 local 
seasonal 

vegetables 49 

3 ghoraiya 28 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

4 barahat 7 

open 
field 

27*39 

 local 
seasonal 

vegetables 50 

5 bausi 25 

open 
field 

20*25 

 local 
seasonal 

vegetables 48 



 

6 channdan 7 

open 
field 

20*25 

 local 
seasonal 

vegetables 45 

7 Amarpur 11 

open 
field 

29*29 

 local 
seasonal 

vegetables 56 

8 Belhar 56 

open 
field 

28*29 

 local 
seasonal 

vegetables 45 

9 Fullidumar 88 

open 
field 

27*29 

 local 
seasonal 

vegetables 45 

10 Shambhuganj 56 

open 
field 

26*28 

 local 
seasonal 

vegetables 62 

11 Banka 21 

open 
field 

25*25 

 local 
seasonal 

vegetables   

30 

1 

Munger 

Asharganj 25 

open 
field 

24*25 

 local 
seasonal 

vegetables 48 

krishi Vigyan 
Kendra,munger,Bihar 

Agril. University, Sabour 

2 Bariyarpur 18 

open 
field 

40*15 

 local 
seasonal 

vegetables 49 

3 Dharhara 7 

open 
field 

38*25 

 local 
seasonal 

vegetables 48 

4 H. Kharagpur 35 

open 
field 

35*25 

 local 
seasonal 

vegetables 49 

5 Jamalpur 25 

open 
field 

12*26 

 local 
seasonal 

vegetables 47 

6 Mufshl 7 

open 
field 

12*25 

 local 
seasonal 

vegetables 47 

7 Nagar Nigam 7 

open 
field 

12*24 

 local 
seasonal 

vegetables 45 

8 Sangram pur 35 

open 
field 

15*26 

 local 
seasonal 

vegetables 56 

9 Tarapur 18 

open 
field 

20*25 

 local 
seasonal 

vegetables 65 

10 Tetiya Bamber 21 

open 
field 

20*24 

 local 
seasonal 

vegetables 49 

31 

1 

Shekhpura 

Ariyari 28 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

krishi Vigyan Kendra, 
shekpura,Bihar Agril. 

University, Sabour 

2 Barbigha 28 

open 
field 

29*35 

 local 
seasonal 

vegetables 49 

3 chewara 32 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

4 Ghat Kusumba 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

5 Sekhopur sarai 21 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 



 

6 sheikhpura 63 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

32 1 Lakhisarai   

357 
open 
field 

20*30 

 local 
seasonal 

vegetables 

50 

krishi Vigyan Kendra, 
Lakhaisarai, Bihar Agril. 

University, Sabour 

33 

1 

Jamui 

Barhat 14 

open 
field 

20*30 

 local 
seasonal 

vegetables 48 

krishi Vigyan 
Kendra,jamui,Sharam 

Bharati, 
Khadi Gram 

2 
Chakai Chandra 

Mandi 14 

open 
field 

20*30 
 local 

seasonal 
vegetables 45 

3 Gidhoor 14 

open 
field 

20*30 
 local 

seasonal 
vegetables 56 

4 Aliganj 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

5 Laxmipur 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

6 Sikandra 21 

open 
field 

20*20 

 local 
seasonal 

vegetables 60 

7 Sono 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 60 

34 

1 

Khagaria 

Aalauli 14 

open 
field 

20*20 

 local 
seasonal 

vegetables 48 

krishi Vigyan 
Kendra,khagaria,Chaarv

ak Socio-Eco 
Development Trust, Kosi 

College, Vijaya Lodge, 
Chandernagar 

2 Beldaur 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

3 Mansi 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 48 

4 Khagaria 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

5 Parwatta 11 

open 
field 

20*20 

 local 
seasonal 

vegetables 47 

35 

1 

Begusarai 

Bachhwara 7 

open 
field 

20*20 

 local 
seasonal 

vegetables 47 

krishi Vigyan 
Kendra,begusarai,Rajen

dra Central Agril. 
University, Pusa 

2 Bakhari 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 

3 Balia 21 

open 
field 

20*30 

 local 
seasonal 

vegetables 56 

4 Barauni 35 

open 
field 

20*30 

 local 
seasonal 

vegetables 65 

5 Begusarai 28 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

6 Bhagwanpur 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 



 

7 Viruper 21 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

8 Cheria Bariyarpur 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

9 Dandari 4 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

10 Gadhpura 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

11 Khodavandpur 7 

open 
field 

20*30 

 local 
seasonal 

vegetables 49 

12 Matihani 4 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

13 Nawkothi 11 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

14 Sa. Kamal 21 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

15 Samho 11 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

16 Teghra 28 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

17 Chhorahi 4 

open 
field 

20*15 

 local 
seasonal 

vegetables 49 

36 

1 

Saharsa 

Naw hatta 4 

open 
field 

15*26 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,saharsa,Bihar 

Agril. University, Sabour 

2 Son barsha 4 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

3 Mahishi 14 

open 
field 

20*24 

 local 
seasonal 

vegetables 49 

4 Kahra 35 

open 
field 

20*25 

 local 
seasonal 

vegetables 49 

5 Saur Bazar 11 

open 
field 

29*35 

 local 
seasonal 

vegetables 50 

6 Simri bariyarpur 11 

open 
field 

25*25 

 local 
seasonal 

vegetables 48 

7 Patar ghat 11 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

8 Satar Kataiya 11 

open 
field 

25*25 

 local 
seasonal 

vegetables 56 

9 Salakhua 4 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

37 
1 

Supaul 
basantpur 35 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

krishi Vigyan 
Kendra,supaul, Bihar 

Agril. University, Sabour 



 

2 chhatapur 84 

open 
field 

25*25 

 local 
seasonal 

vegetables 82 

3 kishanpur 14 

open 
field 

20*30 

 local 
seasonal 

vegetables 45 

4 marauna 14 

open 
field 

20*30 

 local 
seasonal 

vegetables 48 

5 nirmali 39 

open 
field 

20*20 

 local 
seasonal 

vegetables 49 

6 pipra 18 

open 
field 

20*22 

 local 
seasonal 

vegetables 48 

7 pratapganj 11 

open 
field 

21*23 

 local 
seasonal 

vegetables 49 

8 raghopur 28 

open 
field 

24*23 

 local 
seasonal 

vegetables 47 

9 bhaptiahi 25 

open 
field 

22*12 

 local 
seasonal 

vegetables 47 

10 supoul 74 

open 
field 

26*12 

 local 
seasonal 

vegetables 49 

11 triveniganj 91 

open 
field 

28*25 

 local 
seasonal 

vegetables 49 

38 

1 

Madhepura 

Muraliganj 63 

open 
field 

25*25 

 local 
seasonal 

vegetables 49 

krishi Vigyan 
Kendra,madhepura,Bihar 
Agril. University, Sabour, 

2 Madhepura 32 

open 
field 

26*23 

 local 
seasonal 

vegetables 49 

3 Gamharia 7 

open 
field 

12*26 

 local 
seasonal 

vegetables 49 

4 Alam nagar 14 

open 
field 

20*30 

 local 
seasonal 

vegetables 50 

5 Uda Kishan ganj 18 

open 
field 

20*30 

 local 
seasonal 

vegetables 48 

6 Chausa 18 

open 
field 

20*20 

 local 
seasonal 

vegetables 45 

7 Gwalpara 18 

open 
field 

27*29 

 local 
seasonal 

vegetables 56 

8 Purani 28 

open 
field 

26*28 

 local 
seasonal 

vegetables 45 

9 Bihari ganj 35 

open 
field 

25*25 

 local 
seasonal 

vegetables 45 

10 Shanker pur 21 

open 
field 

24*25 

 local 
seasonal 

vegetables 82 

  Ghailadh 7 

open 
field 

40*15 

 local 
seasonal 

vegetables 45 



 

11 Siheshwar 7 

open 
field 

38*25 

 local 
seasonal 

vegetables 50 

Total 
1407

8           

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 



 

 

 


