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SDG 2 focuses on ensuring adequate healthy food access while
supporting resilient agriculture techniques that respect workers
and the land. The implementation of SDG 2 at Manipal University
Jaipur is evident in academic effort to create Sustainable
agricultural and food distribution systems, as well as providing
access to healthy and sustainable food options for individuals on
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.Commonly used indian vegetables
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.Commonly used meat-based products.

.Commonly used frozen products

.Common specifications of cereals/pulses & other dry groceries

. Spices masala/powder/whole

. Cross Cultural Hospitality Scopes: Faculty Interaction

.Seminar on ‘Bamboo’On the occasion of World Bamboo Day

Save Soil Event at Jaipur Exhibition & Convention Centre (JECC)

Stand for Soil

BUSINESS ADMINISTRATION: Visit to Akshay Patra

Manipal University Jaipur Facilitate Events for Local Farmers and Food
Producers

Plant Based Workshop: Millets an embellishing source of plant-based
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“Tree Plantation Drive” at Govt. School, Bagru
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BUSINESS ADMINISTRATION Plantation Drive

Rotaract Club MUJ Presents Nutrition Week 2022
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for Agricultural Advancement

43. Manipal University Jaipur Prioritizes Purchasing Products from Local,
Sustainable Sources

44. BUSINESS ADMINISTRATION Visit to Akshaypatra
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Measuring Food Waste Generation in Manipal University Jaipur

Food waste is a pressing global issue, and universities, with their large dining
facilities and diverse student populations, are not exempt from contributing to this problem.
Measuring the extent of food waste generated in universities is a crucial step in addressing
this issue and promoting sustainability on campus. Manipal University Jaipur quantifies food

waste in the institutions.

Manipal University Jaipur has a social responsibility to ensure that food resources are
distributed equitably. Reducing waste can free up resources to support food security
initiatives and reduce hunger on campus. The significance of measuring food waste in the
university has environmental impact, Food waste in university has environmental
consequences. Manipal University Jaipur spends significant budgets on purchasing,

preparing, and serving food. (Picture1)

Manipal University Jaipur measures food waste, conducting regular waste audits
involves collecting and sorting food waste to determine its composition and volume. (Picture
2) This hands-on approach provides detailed insights into what, when, and why food is being
wasted. Manipal University Jaipur weighs the food waste generated at various points in the
food service process, such as kitchen prep, serving lines, and dining areas. (Picture 3) This
data is tracked over time to identify trends and areas for improvement. Manipal University
Jaipur employs surveys and innovative technologies like smart bins equipped with sensors to
gather real-time data on food waste. (Picture 4) These methods provide a more

comprehensive understanding of consumer behavior.

Accurate data on food waste allows Manipal University Jaipur to identify specific
areas where waste occurs most frequently. This enables them to implement targeted
strategies for waste reduction(Picture 5, 6, 7). By reducing food waste, Manipal University
Jaipur can work efficiently on purchasing and disposal costs, making dining operations more
financially sustainable. Measuring food waste aligns with the university’s commitment to
sustainability, helps in reducing Manipal University Jaipur’s environmental footprint and
meet sustainability goals. The process of measuring and reducing food waste provides
educational opportunities for students. It fosters awareness and encourages responsible

consumption habits that students can carry forward.
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Measuring food waste generated in the university is an essential step towards
promoting sustainability, reducing costs, and fulfilling social responsibilities. By employing
methods such as waste audits, weighing, tracking, surveys, and technology, Manipal
University Jaipur gains valuable insights into their food waste patterns. With this data in
hand, Manipal University Jaipur develops targeted strategies to minimize waste, become
economically efficient, and contribute to a more sustainable future. Manipal University
Jaipur leads by example and inspires the next generation to adopt responsible food

consumption practices, and measuring food waste is a key part of that endeavor.

SOLID KITCHEN WASTE MANAGEMENT

Collection frequency & clearance: Twice a day

Time: 9:00 AM & 4:00 PM

Solid Waste Management

1. Organic waste from kitchen and horticulture
used in Biogas Plant which supplies fuel to
Food Court,

2. Recyclable solid waste collected separately
3. Pilot project with BEIL (Bharuch Enviro

Infrastructure Ltd) for converting MSW to
Fuel / Energy.

4. Bio Medical waste is collected separately and
Disposed

5. Papers printed on one side are not discarded
but reused.

» Agreement for external agency for partial
waste management (click here}

Bio-Gas generation system
30kg of Gas per day with 500 kg of Kitchen waste




ﬁl’ MANIPAL UNIVERSITY
' JAIPUR

Yo (University under Section 2(f) of the UGC Act)

Picture 1: Cold Room for food storage
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Picture 2: Garbage Segregation in Garbage Segregation Area
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Picture 3: Garbage Segregation done at MUJ
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Picture 4: Installation of Smart Bins and waste oil tins for scrap and Recyling
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Picture 5: Daily food waste measurement in the mess and displayed
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Picture 6: Food Waste reduction awareness messages in the MUJ Premises
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Picture 7: Food Waste reduction awareness messages in the MUJ Premises
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Date Student count |Total Weight |wastage average |Date Student count |Total Weight |wastage average |Date Student count |Total Weight |wastage average
1-Jul 6500.00 27 0.00 1-Aug 6500.00 266 0.04 1-Sep 6500.00 520 0.08
2-Jul 6500.00 21 0.00 2-Aug 6500.00 364 0.06 2-Sep 6500.00 470 0.07
3-Jul 6500.00 24 0.00 3-Aug 6500.00 310 0.05 3-Sep 6500.00 498 0.08
4-Jul 6500.00 30 0.00 4-Aug 6500.00 456 0.07 4-Sep 6500.00 567 0.09
5-Jul 6500.00 27 0.00 5-Aug 6500.00 371 0.06 5-Sep 6500.00 460 0.07
6-Jul 6500.00 24 0.00 6-Aug 6500.00 379 0.06 6-Sep 6500.00 489 0.08
7-Jul 6500.00 23 0.00 7-Aug 6500.00 238 0.04 7-Sep 6500.00 455 0.07
8-Jul 6500.00 24 0.00 8-Aug 6500.00 342 0.05 8-Sep 6500.00 586 0.09
9-Jul 6500.00 29 0.00 9-Aug 6500.00 346 0.05 9-Sep 6500.00 491 0.08
10-Jul 6500.00 21 0.00 10-Aug 6500.00 378 0.06 10-Sep 6500.00 519 0.08
11-Jul 6500.00 27 0.00 11-Aug 6500.00 386 0.06 11-Sep 6500.00 627 0.10
12-Jul 6500.00 21 0.00 12-Aug 6500.00 410 0.06 12-Sep 6500.00 476 0.07
13-Jul 6500.00 30 0.00 13-Aug 6500.00 343 0.05 13-Sep 6500.00 567 0.09
14-Jul 6500.00 22 0.00 14-Aug 6500.00 379 0.06 14-Sep 6500.00 581 0.09
15-Jul 6500.00 66 0.01 15-Aug 6500.00 466 0.07 15-Sep 6500.00 480 0.07
16-Jul 6500.00 35 0.01 16-Aug 6500.00 421 0.06 16-Sep 6500.00 542 0.08
17-Jul 6500.00 34 0.01 17-Aug 6500.00 445 0.07 17-Sep 6500.00 505 0.08
18-Jul 6500.00 28 0.00 18-Aug 6500.00 471 0.07 18-Sep 6500.00 568 0.09
19-Jul 6500.00 36 0.01 19-Aug 6500.00 574 0.09 19-Sep 6500.00 604 0.09
20-Jul 6500.00 76 0.01 20-Aug 6500.00 494 0.08 20-Sep 6500.00 611 0.09
21-Jul 6500.00 61 0.01 21-Aug 6500.00 588 0.09 21-Sep 6500.00 671 0.10
22-Jul 6500.00 79 0.01 22-Aug 6500.00 497 0.08 22-Sep 6500.00 689 0.11
23-Jul 6500.00 79 0.01 23-Aug 6500.00 577 0.09 23-Sep 6500.00 924 0.14
24-Jul 6500.00 107 0.02 24-Aug 6500.00 551 0.08 24-Sep 6500.00 906 0.14
25-Jul 6500.00 76 0.01 25-Aug 6500.00 614 0.09 25-Sep 6500.00 716 0.11
26-Jul 6500.00 98 0.02 26-Aug 6500.00 600 0.09 26-Sep 6500.00 601 0.09
27-Jul 6500.00 106 0.02 27-Aug 6500.00 551 0.08 27-Sep 6500.00 630 0.10
28-Jul 6500.00 125 0.02 28-Aug 6500.00 563 0.09 28-Sep 6500.00 929 0.14
29-Jul 6500.00 295 0.05 29-Aug 6500.00 562 0.09 29-Sep 6500.00 963 0.15
30-Jul 6500.00 155 0.02 30-Aug 6500.00 533 0.08 30-Sep 6500.00 771 0.12
31-Jul 6500.00 211 0.03 31-Aug 6500.00 500 0.08 0
Grand Total 201,500.00 2,017.00 0.31 |Grand Total 201,500.00 13,975.00 2.15 |Grand Total 195,000.00 18,416.00 2.83
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SOP -KST

PURPOSE: To establish a procedure for housekeeping (KST) activities.
SCOPE: The scope of KST activities is as follows:

a) KST Manpower

b) Handling of KST consumables

c) Premises Cleaning

d) Garbage Management

RELEVANT STAKE HOLDERS:
S.No. | Process Step Responsibility Authorized by
1 Preparation of Duty Roaster KST Head Unit Head/ Unit Chef
2 Preparation of Cleaning Schedule | KST Supervisor Unit Chef
3 Malntenfince of Chemical stock KST Supervisor KST Head
and Equipment
4 Chemical Dilution KST Supervisor FSMS Head
5 Segregation of waste KST Supervisor Unit chef

PROCEDURE

a) KST Manpower
The duty roaster is made by the KST supervisor by considering the intensity of

operation in each area.

e Shift supervisor shall take a small briefing for all of his team members in the beginning
of the shift and explain the roles, do’s & don’t to be followed on the day.

e KST supervisor checks the personal hygiene of all the employees before beginning of
the shift and the same is recorded in the personal hygiene checklist.

e The supervisors shall provide the necessary PPEs like aprons, gloves, hair nets, face

masKks (if required) to each staff.

b) Handling of KST consumables:

e As per the requirements, the KST supervisor shall fill the store requisition slip (SRS)
with the details of items required for a day.

e The indent shall be signed by the KST head /unit head /unit chef and is sent to the store
department for issuing of the material.

e A KST personnel shall receive the items from store and acknowledge the same.

e All the chemicals & KST items issued shall be kept in segregated area, separate from

the production area, under lock and key to prevent misuse and mishandling.
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Supervisor is responsible for maintaining stock and controlling the receiving and
issuing of the items which shall be recorded.

Material Safety Data Sheet (MSDS) for all chemical being used in the premises needs
to be displayed in a designated area of the unit.

Awareness of MSDS shall be taken care in the chemical usage training.

c) Premises Cleaning

Dilution of the chemicals are done and monitored by the shift KST supervisor and the
consumption is recorded.

The chemicals are diluted and kept separately away from the food.

A cleaning schedule shall be developed at site and the same is been followed &
recorded.

The deep cleaning of the kitchen is done at least once in a week and recorded in the
kitchen cleaning schedule record.

The team shall monitor the rood-box and gum traps daily and replace if needed and
any pest spotted is recorded in the pest sighting checklist.

KST supervisor shall monitor the pest control activity and ensures the activities are
happening as scheduled.

Post pest control activity the premises is thoroughly washed within recommended

time to remove the used chemicals.

Garbage disposal:

Specific areas shall be assigned for placing dustbins. The dustbins to be always kept
in closed condition with its lids.

Garbage shall be removed from each dustbin frequently when its 3 /4t filled and
placed in the assigned garbage room until it’s lifted by the garbage vendors.

Wet and dry garbage shall be stored separately so that there is no cross
contamination between both.

Wet garbage clearance depends on the local municipal guidelines

After itis cleared the garbage room has to be cleaned daily using suitable chemicals
and air dried before use.

The contact details of local municipal garbage clearance team to be made available.
Supervisors /Unit heads to ensure that the wet wastes are cleared within 24-36
hours.

If there is any deviation/delay in collecting the garbage’s from the garbage collector

same to be recorded with proper reason.



Scrap waste handling
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Sino | Common types of Scrap items generated usually includes

Carton boxes part of bulk packing, recyclable plastic like milk packets etc

Empty oil tins

Glass items/Bottles

BN |-

Scrap metal utensils/Equipment

e Specific areas to be assigned for placing scrap waste generated and should be away

from production premises.

e These scarps should not be placed within the production premises.

e Avendor to collect these scrap items to be identified and assigned considering the

geographical limitation and non-availability of scrap vendor operation team shall

initiate and assign the scrap vendor locally who would visit as per the requirement

needed i.e. or call service. It shall be documented in a book/register with suitable

approval from management.

e The unit chef/unit head to decide the frequency of scrap clearance based on the

volume of production/purchase scrap accumulated across the individual QFS units.

e In general scrap shall are cleared at least twice a month.

e Ifthere is delay in collecting the scrap from vendor, the supervisor shall do a follow

up on the same.

e C(leanliness of assigned scrap area to be well maintained and cleaned regularly to

ensure that the area doesn’t become a breeding place for pests and rodents.

e Asset management approval to be taken if any equipment /asset of QFS to be moved

out as scarp when the machine/equipment can no longer be repaired/rectified.

Records
Format/ Record name Format number Responsible

Cleaning of chiller QFS/HC/KST/01 KST Supervisor
Cleaning of Freezer QFS/HC/KST/02 KST Supervisor

General cleaning - .
Floor /Ceiling QFS/HC/KST/03 KST Supervisor

Deep cleaning - .
Kitchen,/Production QFS/HC/KST/04 KST Supervisor
Deep cleaning - Pot wash QFS/HC/KST/05 KST Supervisor
Grooming Checklist QFS/HC/KST/06 KST Supervisor
Garbage clearance QFS/HC/KST /07 KST Supervisor
Chemical Usage Record QFS/HC/KST/08 KST Supervisor

QFS/HC/KST/SOP/05

Revision 01

Issue date 01-11-2021




/e, MANIPAL UNIVERSITY
41L& JAIPUR

Yt (University under Section 2(f) of the UGC Act)

Manipal University Jaipur Programme in Place on Student Food

Insecurity

Food insecurity is a growing concern on college and university campuses worldwide.
As students pursue their higher education, many face the harsh reality of not having enough
to eat regularly. This issue not only affects their physical health but also impacts their
academic performance and overall well-being. Recognizing the severity of this problem
Manipal University Jaipur have been implementing programs to address student food

insecurity, ensuring that no student goes hungry while pursuing their dreams.

Food insecurity can have a profound impact on students’ academic success. Hungry
students often find it challenging to concentrate in class and may experience reduced
cognitive abilities. This can lead to lower grades, decreased class attendance, and a higher
likelihood of dropping out of school. To address these issues, Manipal University Jaipur is
taking proactive steps to support their students. Manipal University Jaipur established on-
campus food pantries where students in need can access essential groceries and food items
for free or at a significantly reduced cost. (Picture1 & 2) These pantries are discreet and
offer a wide variety of non-perishable and fresh food items. Manipal University Jaipur
promotes students with meal plans to share meals with their peers in need. This program
reduces food waste and also ensures that students have access to nutritious meals.
Educational campaigns and workshops on budgeting, meal planning, and cooking skills are
helping students manage their resources more effectively. (Annexure1,2,3&4) These
programs empower students to make healthier and more affordable food choices. Manipal
University Jaipur is partnering with local food banks and nonprofits to enhance their food
security initiatives. (Picture 2) This collaboration helps expand the reach of these programs
and provide students with additional resources. Implementing programs to combat student
food insecurity has yielded positive outcomes. (Annexure 5) Students who receive support
through these initiatives report improved academic performance, reduced stress, and an
increased sense of belonging within the university community. Furthermore, these programs

promote a culture of empathy and solidarity among students. (Picture 3&4)

Addressing student food insecurity is a crucial step in ensuring that all students have
an equal opportunity to succeed in educational pursuits. Manipal University Jaipur is
increasingly recognizing the importance of these programs, not only for the well-being of

their students but also for the overall success of the institution.
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Picture 2: Food Mess at MUJ Campus
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Picture 3: Hunger prevention outreach activity
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Picture 5: Food Outlets in MUJ Campus
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Picture 5: Food Outlets in MUJ Campus facilitating various food choices to the students
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Picture 5: Food counter in MUJ Campus facilitating various healty food choices to the students

Annexure 5

Courses Offered

Course Code Course Name Lab/Theory Semester

HA1101 Food Prc.uductlon Theory I

Foundation - |
HA1131 ftl)od Production Lab | Lab |
HA1201 Food Prgductlon Theory 1]

Foundation - Il
HA1231 -Fc|>|od Production Lab | Lab 1]
HA2101 Intr.oductl.o.n to Theory 1

Indian Cuisine
HA2131 Indian Cuisine Lab Lab 1]
HA2201 Glo'bal (‘jwsme & Theory \Y

Patisserie
HA2231 Global Cuisine Lab Lab v

Culinary Lab VI
HA3241 Management — |

(Specialization)

Culinary Lab VI
HA4141 Management — |

(Specialization)

Plant Theory I
BT6202 .

Biotechnology

Mycology, and Theory I
BT1201 ycology

Plant Pathology

Diversity of Theory I
BT1101 y

Lower Plants

Microbial Theory M
BT1212 Nutrition and

Growth
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MUJ/Q&C/FoMC/SHTM/Dec-2021/Outreach Activity
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FACULTY OF MANAGEMENT & COMMERCE

SCHOOL OF HOSPITALITY AND TOURISM MANAGEMENT

&

EPICUREAN CLUB

In association with

DIRECTORATE OF STUDENT WELFARE

organized an

OUTREACH ACTIVITY

at

Ashray Care Home

10" December 2021
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1. Introduction of the Event

SHTM & Epicurean club in association with Directorate of Student Welfare organized an
outreach program at Ashray Care on 10" Dec 2021.

2. Objective of the Event

e Organizing a social activity
e Develop value ethics among the students

3. Beneficiaries of the Event

NGO (Aashraya Care Home): The Aashray Care Home was established in 2006 by the Positive Women
Network of Rajasthan. Harassment and stigma issues necessitated starting a care home for children
affected by HIV and AIDS. Children living with HIV are in an extremely vulnerable situation because
they are usually single or double orphans. Children usually get HIV infection from their mother during
the pregnancy and birth. Because of lack of knowledge sometimes both the parents are affected and
financially not capable to take care of infected child. Aashray take care of children of such families.
Currently there are 60 children between the ages of 5 to 18 years residing at the care homes. This
initiative is supported by dedicated staff members and several individual volunteers and
organizations. Parents and relatives of the children staying at the care home are free to visit the
children at the care home. Family members are also counseled to take care of children during their
home visits.

https.//www.aashraycare.org/about _aashray.html

4. Brief Description of the event

Outreach program with this very motive the students of Epicurean club run by School of Hospitality
& Tourism Management came up with the idea a fund raiser for the children of orphanage. A three-
day fest, with stalls put up for mocktails, bakery products and subs for sale. The preparation for the
fest started weeks before it took place. A team was made of 45-50 students which not only included
the students of SHTM but from different departments of the university, from BBA to Law.
Participants were divided into core teams namely, production, packaging, promotions, and on-sit
working team preparing fresh mocktails, subs and selling them at the venue. Pre-ordering started a
week before the fest for cookies and cakes. Its was open for the management and faculty members.
An unexpectedly warm response was experienced. The fest was in collaboration with various other
clubs of MUJ to entertain the students in the hostel and gain their attention. The menu included 8
different types of mocktail, 3 varieties of cupcakes, pastries, and cakes each, 4 different types of
cookies and 4 different variety of subs- 2 veg and 2 non-veg. The team was led by the final year
students of Hotel Management showing great leadership skills and teamwork. It was a first ever food
fest of MUJ indulged with lots of flavors of food and humanity shown through every penny of
contribution made by the students and faculty members. After the generation money it is donated
in form of requirement of the NGO. Requirement list is attached for references.

Page 2 of 4 SHTM - Event
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5. Photograph

Prof. G. K. Prabhu — President MUJ is addressing the event members

Page 3 of 4 SHTM - Event
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6. ATTENDANCE DETAILS: 24 students and 04 faculty

OQureeacH EvenT Timing: Date: lo/bEf-/ZOz’
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Faculty list:
e Mr Aravind Kumar Rai (Faculty-SHTM, Coordinator-Epicurean Club),

e Dr Shweta Upamanyu,
e Mr Abhay Kashyap and

e Dr Amit Datta

7. Approvals
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1. Introduction of the Event

vﬁ§ MANIPAL UNIVERSITY

SHTM & Epicurean club in association with Directorate of Student Welfare organized an outreach

program at MATRA CHAYA BAL GRAH on 25" Nov 2022.

2. Objective of the Event

° Organizing an outreach activity

o Develop value ethics among the students

3. Beneficiaries of the Event

Matra Chaya Bal Grah is an orphanage which provides education, shelter and other basic needs to the
homeless, and abandoned children. It is a safe place for children who are looking for shelter and food.

They take education seriously and provide the same to the children.

4. Brief Description of the event

The motive to inculcate corporate social responsibility among the students, Epicurean club run
by School of Hospitality & Tourism Management came up with the Idea of raising funds for the
children of the orphanage. The fest lasted for three days, which included stalls that sold various
snacks and beverages. A team was made consisting of 25-30 students which not only included
the students of SHTM but from different departments of the university like BBA and MBA.
Participants were divided into core teams namely, production, promotion, sales and marketing
and management. Every item that was sold was freshly made in kitchen lab of SHTM and the
onsite team makes delicious mocktails. The menu included 7 different types of beverages, fast
food like fries, cheese balls, rolls (veg and nonveg) bakery products like brownie, cupcake, choco
lava cake. The team was led by the students of Hotel Management and the members of Epicurean
Club under the guidance of the faculty members of SHTM, showing great leadership skills and
teamwork. We were happy that we got a chance to serve at “Oneiros 2022”. The total amount

collected at the end of the fest was donated to charitable trust.
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Register your participation: Mr Jai Jain (Epicurean Club)
Brochure
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5. Photographs

Students of SHTM and Epicurean Club are serving food prepared by them to the children’s of
Matra Chaya Bal Grah.

HOD of SHT. M Dr Amit Datta and President of Epzcurean Club Mr. Jai Jain receiving
appreciation letter and donation receipt from the Manager of Matra Chaya Bal Grah Mr. Pawan.
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School of Hotel Management
&
Epicurean club

Jointly organized an

Outreach Program

To

Manipal University Jaipur

Helping hands
Date: March 6,2021

Place: Shree hindu anath ashram
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Report of the Outreach Program at Shree Hindu Anath Ashram:

+ The team school of hotel
management in association with
Epicurean Club and DSW, MU!
had organized an Outreach Event
on 6th of March 2021. It was a
charity based event. We went to
an orphanage (shri hindu anath
ashram, chaura rasta Jaipur) to
cheer up children and have fun
along with them.

+ MUJ students played some
games, activities & had lunch
with them.

+ We went there with the
ingredients and made lunch by
ourselves. We made pav bhaji <oy
there. But the menu comprised of pav bhaji, kheer and vanilla cupcakes. We had a very
great time with the children there. We played many games with them like musical chairs
etc. and enjoyed a lot. From the team epicurean and school of hotel management 28
members went, and we served 15 children’s there. We had a very goad interaction
session with the children there asking them many things about themselves.

.+ We made lunch for them and served them as it was one of the best moment to see them
enjoying and eating and also provided them with a kit of stationery which consisted of
basic necessity and books.

< SIS PR
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Overall it was a memorable effort which the students of MUJ had shared during this outreach event. All

ot ve k oevent

the covid related protocol was followed during the event.

Student Coordinator:

Chitransh paliwal
Ph no.- 9024220709.

maf Rai

Faculty

Chef Arvind Rai

S.NO REGISTRATION NO. PARTICIPANTS Programs B
1 180801001 SHUBHAM KHARAI BHM
2 180801003 CHITRANSH PALIWAL BHM
5 180801004 AAYUSH SHARMA BHM
4 180801008 MAYAANK KAKKAR BHM
5 180801005 MAYANK SHARMA BHM
6 180801010 JAI JAIN BHM
) 180801011 VRINDA JALAN BHM
8 180801021 RAHUL THAKUR BHM
5 180801031 LOVELY KUMARI BHM

10 180801129 YASHASHVI AGARWAL BHM
11 190801005 MRIDU MAHINDRA BHM
12 190801013 KUNAL YADAV BHM
13 200801011 BHAVIKA BHM
14 200801002 SURBHI BHM
15 SHREYANSH JAIN BBA




MUJ/Q&C/FoMC/SHTM/November-2022/Outreach Program — 2

FACULTY OF MANAGEMENT & COMMERCE
SCHOOL OF HOSPITALITY AND TOURISM MANAGEMENT
&

EPICUREAN CLUB
In association with

DIRECTORATE OF STUDENT WELFARE

OUTREACH ACTIVITY
At an orphanage

SURMAN SANSTHAN, VAISHALI NAGAR, JAIPUR

25™ November 2022
AM IT Digitally signed
by AMIT DATTA

Date: 2023.01.08
DA-I—I-A 20:29:27 +05'30'



ﬁm MANIPAL UNIVERSITY
4 JAIPUR

1. Introduction of the Event

SHTM & Epicurean club in association with Directorate of Student Welfare organized an outreach

program at Surman Sansthan Jaipur on 25" Nov 2022.

2. Objective of the Event

° Organizing an outreach activity

o Develop value ethics among the students

3. Beneficiaries of the Event

NGO: Surman Sansthan (an NGO with ISO 9001:2008 certification) has been working to give
homeless, abandoned children and women in the community shelter and other essential amenities. As of
January 31, 1998, the Surman Sansthan is registered under Section 28 of the Rajasthan Cooperative Act
1958.The long-cherished desire and ideology of the creator, Mrs. Manan Chaturvedi, finally took on a
structural form, and Surman Sansthan saw the light of the day. Surman is a divine home where orphans

and abandoned children can find shelter together.

4. Brief Description of the event

The motive to inculcate corporate social responsibility among the students, Epicurean club run
by School of Hospitality & Tourism Management came up with the Idea of raising funds for the
children of the orphanage. The fest lasted for three days, which included stalls that sold various
snacks and beverages. A team was made consisting students which not only included the students
of SHTM but from different departments of the university like BBA and MBA. Participants were
divided into core teams namely, production, promotion, sales and marketing and management.
Every item that was sold was freshly made in kitchen lab of SHTM and the onsite team makes
delicious mocktails. The menu included 7 different types of beverages, fast food like fries, cheese
balls, rolls (veg and nonveg) bakery products like brownie, cupcake, choco lava cake. The team
was led by the students of Hotel Management and the members of Epicurean Club under the
guidance of the faculty members of SHTM, showing great leadership skills and teamwork. We
were happy that we got a chance to serve at “Oneiros 2022”. The total amount collected at the

end of the fest was donated to charitable trust.
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DIRECTOR STUDENT WELFARE.
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S DONATION
DRIVE

fund raised by '"MEAL CLUTCH'
on 25th nov.

venue: Surman Sansthan, vaishali nagar,
Jaipur (Raj)

Brochure

Footnote — Students of SHTM playiné and enjoying with ;:ilildren’s of Surman
Sansthan.
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1. Introduction of the Event

SHTM & Epicurean club in association with Directorate of Student Welfare (NSS) organized

an outreach program at MATRA CHAYA BAL GRAH on 25" Nov 2022.

2. Objective of the Event

e Organizing a social activity
e Develop value ethics among the students

3. Beneficiaries of the Event

Matra Chaya Bal Grah is an orphanage which provides education, shelter and other basic
needs to the homeless, and abandoned children. It is a safe place for children who are looking

for shelter and food. They take education seriously and provide the same to the children.

4. Details of the Guest
Matra Chaya Bal Grah
Matrachhya also depends on corporate funds, philanthropic donors, volunteers and well-wishers

for managing this large operation. The details of the operation include technological innovations,
quality standards, delivery vehicles and interacting with various stakeholders. The organisation is
highly transparent and makes available not only the financial information but also intellectual
property to the public. Matrachhya believes that there is a dire need for the school lunch
programme to be replicated so that it realises the vision that “No child in India shall be deprived

of education because of hunger.”

5. Brief Description of the event

The motive to inculcate corporate social responsibility among the students, Epicurean club run
by School of Hospitality & Tourism Management came up with the Idea of raising funds for
the children of the orphanage. The fest lasted for three days, which included stalls that sold
various snacks and beverages. A team was made consisting of 25-30 students which not only
included the students of SHTM but from different departments of the university like BBA to
MBA. Participants were divided into core teams namely, production, promotion, sales and
marketing and management. Every item that was sold was freshly made in kitchen lab of SHTM
and the onsite team makes delicious mocktails. The menu included 7 different types of
beverages, fast food like fries, cheese balls, rolls (veg and nonveg) bakery products like

brownie, cupcake, choco lava cake. The team was led by the students of Hotel Management
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and the members of Epicurean Club under the guidance of the faculty members of SHTM,
showing great leadership skills and teamwork. We were happy that we got a chance to serve at
“Oneiros 2022”. The total amount collected at the end of the fest was donated to charitable

trust.

6. Photographs

Students of SHTM and Epicurean Club are serving food prepared by them to the
children’s of Matra Chaya Bal Grah.

- —

Note: outreach 1
2022

Mr. Jai Jain receiving appreciation letter and donation receipt from the Manager
of Matra Chaya Bal Grah Mr. Pawan.
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7 Poster of the Event:

{ = MANIPAL UNIVERSITY

7 I SHTM

in association with
DIRECTOR STUDENT WELFARE.

- ~~_ GOING FOR A

S DONATION
DRIVE

fund raised by 'MEAL CLUTCH"
on 25th nov.

venue: Surman Sansthan, vaishali nagar,
Jaipur (Raj)
Matra chaya Bal Grah, Vaishali Nagar,
Jaipur (Raj)
Timing: 11:30 AM, from university gate
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8. Attendance detail: - 142 students

S.No. | Reg. No Student Name Year Branch
1 220801001 | RAHUL SAINI Ist HM
2 220801002 | VANSHIKA Ist HM
3 220801003 | MEHMA SINGH Ist HM
4 220801004 | VIJAY PRATAP SINGH Ist HM
5 220801005 | RAKSHITA VERMA Ist HM

HARSH ADITYA SINGH

6 220801006 RATHORE Ist HM
7 220801008 | SHIVAM JAISWAL Ist HM

8 220801009 | ABHIJEET ARORA Ist HM
9 220801010 | DHANANJAY SINGH Ist HM
10 | 220801012 | AJAY AHIR Ist HM
11 |220801013 | SARTHAK GAUTAM Ist HM
12 | 220801014 | NITIN KUMAR Ist HM
13 | 220801015 | RITU RAJPUROHIT Ist HM
14 | 220801016 | ALAM HUSSAIN Ist HM
15 | 220801017 | GARIMA PANDEY Ist HM
16 | 220801018 | RUDR SIKARIA Ist HM
17 | 220801019 | VAIBHAV ENDORIA Ist HM
18 | 220801020 | DHANUSHWEE L Ist HM
19 | 220801021 | DIVESH NIMAWAT Ist HM
20 | 220801022 | PREKSHA MAHESHWARI Ist HM
21 | 220801023 | KARANVEER SINGH RATHORE Ist HM
22 | 220801025 | ARUSHI RATHORE Ist HM
23 | 220801026 | VISHWAJEET DHATERWAL Ist HM
24 1220801027 | PAWAN Ist HM

SHREERAJSINH JAGATSINH
25 220803001 RATHOD Ist HM
26 | 220803003 | DIVYANSH YADAV Ist HM
27 1220803004 | SYED MOHD FARZAN MOINI Ist HM
28 | 220803005 | KOUSHAL KANSARIA Ist HM
29 | 220803006 | ANIE ASHOK VASWANI Ist HM
30 | 220803008 | LAKSHYARAJ SINGH CHAUHAN Ist HM
31 | 220803009 | KIRTI JAIN Ist HM
32 | 220803010 | DIYANSHI GOYAL Ist HM
33 | 220803011 | TANISHK SAINI Ist HM
34 | 210801001 | GAURAV AJIMERA 2nd HM
35 |210801003 | HARDIK CHACHAN 2nd HM
36 |210801004 | TAKSHLIKA SHARMA 2nd HM
37 210801005 | GAUTAM PRATAP SINGH 2nd HM
38 |210801007 | KHUSHI BAJORIA 2nd HM
39 1210801008 | AKHYA UPADHYAY 2nd HM
Page 6 of 11 SHTM - Event
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40 | 210801009 | SHUBHAM KOCHAR 2nd HM
41 ]210801011 | RITURAJ SINGH BHATI 2nd HM
42 1210801012 | PALAK JAISWAL 2nd HM
43 1210801013 | UDHAVVEER SINGH 2nd HM
44 1210801015 | ARVIND SINGH RATHORE 2nd HM
45 1210801016 | VIKAS MAHAWAR 2nd HM
46 | 210801017 | RITESH MAHAWAR 2nd HM
47 1210801018 | SHANTANU BANERJEE 2nd HM
48 | 210801019 | ARNNIE KHANNA 2nd HM
49 1210801020 | AMBER JADON 2nd HM
50 |210801023 | NEHA NIHALANI 2nd HM
51 | 210801025 | KHUSHI BHATIA 2nd HM
52 1210801026 | JAYESH SINGODIYA 2nd HM
53 | 210801027 | SIDDHI CHAUHAN 2nd HM
54 1210801028 | ALVIN K PAPPACHAN 2nd HM
55 1210801029 | KHUSH TAK 2nd HM
56 | 210801030 | MANAV SHARMA 2nd HM
SHOURYAVEER SINGH
57 | 210801031 CHUNDAWAT 2nd HM
58 | 210801032 | HARMAN SINGH 2nd HM
59 ]210801033 | MALLIKA PATODI 2nd HM
60 | 210801034 | NITIN KUDI 2nd HM
61 | 210803001 | YASODHA SUNDARARAMAN 2nd HM
62 | 210803002 | TUSHAR JAJOO 2nd HM
63 | 210803003 | ARPIT GUPTA 2nd HM
64 | 210803004 | RADHIKA SHARMA 2nd HM
65 | 210803006 | TEENAM ROY 2nd HM
66 | 210803008 | AKSHAT JAIN 2nd HM
67 | 210803010 | ROHAN SINGH 2nd HM
68 | 210803011 | DEVYASH SINGH CHOUHAN 2nd HM
69 | 210803012 | NAMDEV SINGH CHAUHAN 2nd HM
70 | 210803013 | ARJUN BANERJEE 2nd HM
71 1210901002 | DIVYAM AERAN 2nd HM
72 | 210901263 | HARSHITA SONI 2nd HM
73 | 200901164 | Pratham Kapoor 3rd BBA
74 | 209403025 | Akshvin K Singhal 3rd Mechatronics
75 1209303107 | Ansh Chawla 3rd CCE
76 | 199303074 | Vaibhav Vats 4th CCE
77 1201103019 | Vani Ghai 3rd Psychology
78 | 201105005 | Yasha Taneja 3rd BA Libral Arts
79 | 201002005 | Abhinav Wadhwa 3rd | Bsc.Biotechnology
80 | 201007034 | Garima Mahaur 3rd Bsc. Psychology
81 | 200901113 | Aditya Mathur 3rd BBA
82 1201103042 | Navneet Bhukmariya 3rd Psychology
83 1209301040 | Chandraveer Mathur 3rd CSE
84 | 201105015 | Deepti Meena 3rd BA Libral Arts
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85 | 209403017 | Lohit Shandiliya 3rd Mechatronics
86 | 209303345 | Sejal Shrisale 3rd CCE
87 ]209303088 | Atharva Chaudhari 3rd CCE
88 | 209302183 | Siddharth Dhaka 3rd B. Tech IT
89 | 209302354 | Raghav Ruia 3rd Mechatronics
90 | 209301186 | Aryan Bansal 3rd CSE
91 |209301496 | Pranav Shrivastava 3rd CSE
92 1209302323 | Priyam Agarwal 3rd B. Tech IT
93 | 209402037 | Apar Gupta 3rd Mechanical
94 1209301160 | Vaibhav Shoree 3rd CSE
95 |201007007 | Ayushi Gupta 3rd Psychology
96 | 201015039 | Parth Sharma 3rd BCA
97 1209309042 | Vikramaditya Hiran 3rd DSE
98 | 209303087 | Akash Shedage 3rd CCE
99 1209301086 | Urvi Dhasmana 3rd CSE
100 | 201003007 | Garima Ghaley 3rd Bsc. Microbiology
101 | 209303333 | Nivedita Ramaesh 3rd CCE
102 | 201101037 | Aishwarya Seth 3rd BA-Economics
103 | 219302360 | Disha Agarwal 2nd IT
104 | 219302421 | Bhavin Sehrawat 2nd B.Tech IT
105 | 219301155 | Nishita Gogia 2nd | Btech CSE (Core)
106 | 219311125 | Yash verma 2nd Cse iot
107 | 210901018 | Pratham choudhary 2nd BBA
108 | 219311161 | Anisha Lamba 2nd BTech in CSE
109 | 229403013 | Gunn Verma Ist Mechatronics
110 | 229302083 | Vedic Varma Ist CSE (CORE)
111 | 229303191 | Krishang Shukla Ist BTech CCE
112 | 229302371 | Rishika Bhagawati Ist Btech IT
113 | 229309218 | Kartikey Sharma Ist Btech data science
114 | 221305021 | Nehal Dashottar Ist BBA LLB
115 | 220113244 | Daksh sharma Ist BBA LLB
116 | 229309035 | Krishang Goel Ist IT
117 | 229311254 | Gargi Arora Ist CSE (IoT and IS)
118 | 229303405 | anav lamba Ist CCE
119 |200901298 | Rajeev Sharma 3rd BBA
120 | 209303239 | Abhinav Jindal 3rd IT
121 |209301053 | Nadella Rutvik Ramana 3rd CSE
122 | 211007071 | Anuja pol 2nd Bsc psychology
123 | 211007003 | Lakshita 2nd Bsc psychology
124 | 219303064 | Shobhit Bansal 2nd CCE
125 | 210903065 | Prerana Singh 2nd Bcom Accounting
126 | 219301331 | Ayush Goyal 2nd CSE
127 | 219310146 | Yoshe vijay 2nd BTech CSE
128 | 210901317 | Pranav Agarwal 2nd BBA
129 | 219309129 | Nayonika Sharma 2nd Data Science
130 | 219311064 | Khushboo Tewari 2nd CSE
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131 | 210901184 | Nihal 2nd BBA
132 | 219303126 | Divyanshee Saxena 2nd Btech CCE
133 | 219301388 | Madhur Dhingra 2nd CSE
134 | 219302301 | Vanshika Singh Andotra 2nd IT
135 | 211103012 | Jessica Agarwal 2nd BA -psychology
136 | 219310180 | harshit shah 2nd CSE
137 | 211007011 | Kashish parmar 2nd Bsc psychology
138 | 219403030 | rupansh goyal 2nd mechatronics
139 | 219303120 | Pravartika mishra 2nd Btech IT
140 | 219303066 | Sivam Pratik 2nd IT
141 | 219301133 | Soham Dicxit 2nd Btech CSE
142 | 219301208 | Divyansh Jain 2nd Cse core
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Club Faculty Coordinator

=

(Hemant Kumar)
Assistant Director, Society Connect

Directorate of Student’s Welfare

(Prof. AD Vyas)

Director, Directorate of Student’s Welfare

DIRECTOR STUDENT WELFARE & PROCTOR
MANIPAL UNIVERSITY, JAIPUR
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1. Introduction of the Event:

SHTM & Epicurean club in association with Directorate of Student Welfare organized an

outreach program at SURMAN SANSTHAN, Jaipur on 25" Nov 2022.

2. Objective of the Event:

e Organizing a social activity

e Develop value ethics among the students

3. Beneficiaries of the Event:

NGO: Surman Sansthan (an NGO with ISO 9001:2008 certification) has been working to give
homeless, abandoned children and women in the community shelter and other essential
amenities. As of January 31, 1998, the Surman Sansthan is registered under Section 28 of the
Rajasthan Cooperative Act 1958.The long-cherished desire and ideology of the creator, Mrs.
Manan Chaturvedi, finally took on a structural form, and Surman Sansthan saw the light of the

day. Surman is a divine home where orphans and abandoned children can find shelter together.

4. Details of the Guest
Surman Sansthan

Surman Sansthan (An ISO 9001:2008 certified NGO) has been working to provide
shelter and other necessary amenities for destitute abandoned children and women of
the society for years now. Surman is a divine home where orphaned and abandoned
children live in one shelter and an atmosphere where they can wish to have dreams and
wish to achieve them. We all are concerned about our own lives and families and do
our utmost to keep them healthy and happy, but we should never forget that
“HUMANITY IS THE HUMAN RELIGION”.

Surman is a thought where we hope for a better future for children that are filled with
human values. No kid should spend their life on the road, and the fragrance of their
lives should spread across the world with the noble cause to have a child-friendly
environment, system, and society that ensure rights of survival, development, and

protection.
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5. Brief Description of the Event:

The motive to inculcate corporate social responsibility among the students, Epicurean club run
by School of Hospitality & Tourism Management came up with the Idea of raising funds for
the children of the orphanage. The fest lasted for three days, which included stalls that sold
various snacks and beverages. A team was made consisting of 25-30 students which not only
included the students of SHTM but from different departments of the university like BBA to
MBA. Participants were divided into core teams namely, production, promotion, sales and
marketing and management. Every item that was sold was freshly made in kitchen lab of SHTM
and the onsite team makes delicious mocktails. The menu included 7 different types of
beverages, fast food like fries, cheese balls, rolls (veg and nonveg) bakery products like
brownie, cupcake, choco lava cake. The team was led by the students of Hotel Management
and the members of Epicurean Club under the guidance of the faculty members of SHTM,
showing great leadership skills and teamwork. We were happy that we got a chance to serve at
“Oneiros 2022”. The total amount collected at the end of the fest was donated to charitable

trust.

6. Photographs:

Image Students of SHTM playing and enjoying with children’s of Surman Sansthan.
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Awarding certificates to the students who helped in organizing this fund raiser event
successfully.

7. Poster of Event:
:ﬁ{ ﬂﬁl‘fﬁgﬁL UNIVERSITY
e SHTM
g in association with
DIRECTOR STUDENT WELFARE.

GOING FOR A

DONATION
DRIVE

fund raised by 'MEAL CLUTCH"
on 25th nov.

venue: Surman Sansthan, vaishali nagar,
Jaipur (Raj)
Matra chaya Bal Grah, Vaishali Nagar,
Jaipur (Raj)
\ Timing: 11:30 AM, from university gate
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8. Schedule of the EVENT:
Date - 25" Nov 2022,
Venue- Surman Sansthan, Vaishali Nagar Jaipur

9. Attendance detail: - 142 students

S.No. | Reg. No Student Name Year Branch
1 220801001 | RAHUL SAINI Ist HM
2 | 220801002 | VANSHIKA Ist HM
3 220801003 | MEHMA SINGH Ist HM
4 220801004 | VIJAY PRATAP SINGH Ist HM
5 220801005 | RAKSHITA VERMA Ist HM

HARSH ADITYA SINGH
6 | 220801006 RATHORE Ist HM
7 1220801008 | SHIVAM JAISWAL Ist HM
8 1220801009 | ABHIJEET ARORA Ist HM
9 1220801010 | DHANANJAY SINGH Ist HM
10 | 220801012 | AJAY AHIR Ist HM
11 | 220801013 | SARTHAK GAUTAM Ist HM
12 | 220801014 | NITIN KUMAR Ist HM
13 | 220801015 | RITU RAJPUROHIT Ist HM
14 | 220801016 | ALAM HUSSAIN Ist HM
15 | 220801017 | GARIMA PANDEY Ist HM
16 | 220801018 | RUDR SIKARIA Ist HM
17 | 220801019 | VAIBHAV ENDORIA Ist HM
18 |220801020 | DHANUSHWEE L Ist HM
19 |220801021 | DIVESH NIMAWAT Ist HM
20 | 220801022 | PREKSHA MAHESHWARI Ist HM
21 1220801023 | KARANVEER SINGH RATHORE Ist HM
22 1220801025 | ARUSHI RATHORE Ist HM
23 1220801026 | VISHWAJEET DHATERWAL Ist HM
24 | 220801027 | PAWAN Ist HM
SHREERAJSINH JAGATSINH
25 1220803001 RATHOD Ist HM
26 | 220803003 | DIVYANSH YADAV Ist HM
27 | 220803004 | SYED MOHD FARZAN MOINI Ist HM
28 220803005 | KOUSHAL KANSARIA Ist HM
29 | 220803006 | ANIE ASHOK VASWANI Ist HM
30 | 220803008 | LAKSHYARAJ SINGH CHAUHAN Ist HM
31 | 220803009 | KIRTI JAIN Ist HM
32 | 220803010 | DIYANSHI GOYAL Ist HM
33 | 220803011 | TANISHK SAINI Ist HM
34 | 210801001 | GAURAV AJMERA 2nd HM
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35 210801003 | HARDIK CHACHAN 2nd HM
36 | 210801004 | TAKSHLIKA SHARMA 2nd HM
37 | 210801005 | GAUTAM PRATAP SINGH 2nd HM
38 |210801007 | KHUSHI BAJORIA 2nd HM
39 | 210801008 | AKHYA UPADHYAY 2nd HM
40 |210801009 | SHUBHAM KOCHAR 2nd HM
41 ]210801011 | RITURAJ SINGH BHATI 2nd HM
42 1210801012 | PALAK JAISWAL 2nd HM
43 1210801013 | UDHAVVEER SINGH 2nd HM
44 1210801015 | ARVIND SINGH RATHORE 2nd HM
45 1210801016 | VIKAS MAHAWAR 2nd HM
46 | 210801017 | RITESH MAHAWAR 2nd HM
47 1210801018 | SHANTANU BANERJEE 2nd HM
48 1210801019 | ARNNIE KHANNA 2nd HM
49 ]210801020 | AMBER JADON 2nd HM
50 | 210801023 | NEHA NIHALANI 2nd HM
51 | 210801025 | KHUSHI BHATIA 2nd HM
52 1210801026 | JAYESH SINGODIYA 2nd HM
53 210801027 | SIDDHI CHAUHAN 2nd HM
54 1210801028 | ALVIN K PAPPACHAN 2nd HM
55 1210801029 | KHUSH TAK 2nd HM
56 | 210801030 | MANAV SHARMA 2nd HM
SHOURYAVEER SINGH

57 1210801031 CHUNDAWAT 2nd HM
58 | 210801032 | HARMAN SINGH 2nd HM
59 210801033 | MALLIKA PATODI 2nd HM
60 |210801034 | NITIN KUDI 2nd HM
61 | 210803001 | YASODHA SUNDARARAMAN 2nd HM
62 | 210803002 | TUSHAR JAJOO 2nd HM
63 | 210803003 | ARPIT GUPTA 2nd HM
64 | 210803004 | RADHIKA SHARMA 2nd HM
65 | 210803006 | TEENAM ROY 2nd HM
66 | 210803008 | AKSHAT JAIN 2nd HM
67 | 210803010 | ROHAN SINGH 2nd HM
68 | 210803011 | DEVYASH SINGH CHOUHAN 2nd HM
69 | 210803012 | NAMDEV SINGH CHAUHAN 2nd HM
70 | 210803013 | ARJUN BANERJEE 2nd HM
71 1210901002 | DIVYAM AERAN 2nd HM
72 | 210901263 | HARSHITA SONI 2nd HM
73 | 200901164 | Pratham Kapoor 3rd BBA
74 | 209403025 | Akshvin K Singhal 3rd Mechatronics
75 1209303107 | Ansh Chawla 3rd CCE
76 | 199303074 | Vaibhav Vats 4th CCE
77 1201103019 | Vani Ghai 3rd Psychology
78 | 201105005 | Yasha Taneja 3rd BA Libral Arts
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79 | 201002005 | Abhinav Wadhwa 3rd | Bsc.Biotechnology
80 |201007034 | Garima Mahaur 3rd Bsc. Psychology
81 1200901113 | Aditya Mathur 3rd BBA
82 1201103042 | Navneet Bhukmariya 3rd Psychology
83 1209301040 | Chandraveer Mathur 3rd CSE
84 | 201105015 | Deepti Meena 3rd BA Libral Arts
85 1209403017 | Lohit Shandiliya 3rd Mechatronics
86 | 209303345 | Sejal Shrisale 3rd CCE
87 1209303088 | Atharva Chaudhari 3rd CCE
88 | 209302183 | Siddharth Dhaka 3rd B. Tech IT
89 | 209302354 | Raghav Ruia 3rd Mechatronics
90 | 209301186 | Aryan Bansal 3rd CSE
91 |209301496 | Pranav Shrivastava 3rd CSE
92 1209302323 | Priyam Agarwal 3rd B. Tech IT
93 | 209402037 | Apar Gupta 3rd Mechanical
94 | 209301160 | Vaibhav Shoree 3rd CSE
95 |201007007 | Ayushi Gupta 3rd Psychology
96 | 201015039 | Parth Sharma 3rd BCA
97 | 209309042 | Vikramaditya Hiran 3rd DSE
98 | 209303087 | Akash Shedage 3rd CCE
99 1209301086 | Urvi Dhasmana 3rd CSE
100 | 201003007 | Garima Ghaley 3rd Bsc. Microbiology
101 | 209303333 | Nivedita Ramaesh 3rd CCE
102 | 201101037 | Aishwarya Seth 3rd BA-Economics
103 | 219302360 | Disha Agarwal 2nd IT
104 | 219302421 | Bhavin Sehrawat 2nd B.Tech IT
105 | 219301155 | Nishita Gogia 2nd Btech CSE (Core)
106 | 219311125 | Yash verma 2nd Cse iot
107 | 210901018 | Pratham choudhary 2nd BBA
108 | 219311161 | Anisha Lamba 2nd BTech in CSE
109 | 229403013 | Gunn Verma Ist Mechatronics
110 | 229302083 | Vedic Varma Ist CSE (CORE)
111 | 229303191 | Krishang Shukla Ist BTech CCE
112 | 229302371 | Rishika Bhagawati Ist Btech IT
113 | 229309218 | Kartikey Sharma Ist Btech data science
114 | 221305021 | Nehal Dashottar Ist BBA LLB
115 | 220113244 | Daksh sharma Ist BBA LLB
116 | 229309035 | Krishang Goel Ist IT
117 | 229311254 | Gargi Arora Ist CSE (IoT and IS)
118 | 229303405 | anav lamba Ist CCE
119 |200901298 | Rajeev Sharma 3rd BBA
120 | 209303239 | Abhinav Jindal 3rd IT
121 | 209301053 | Nadella Rutvik Ramana 3rd CSE
122 | 211007071 | Anuja pol 2nd Bsc psychology
123 | 211007003 | Lakshita 2nd Bsc psychology
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124 | 219303064 | Shobhit Bansal 2nd CCE
125 | 210903065 | Prerana Singh 2nd | Bcom Accounting
126 | 219301331 | Ayush Goyal 2nd CSE
127 | 219310146 | Yoshe vijay 2nd BTech CSE
128 | 210901317 | Pranav Agarwal 2nd BBA
129 | 219309129 | Nayonika Sharma 2nd Data Science
130 | 219311064 | Khushboo Tewari 2nd CSE
131 | 210901184 | Nihal 2nd BBA
132 | 219303126 | Divyanshee Saxena 2nd Btech CCE
133 | 219301388 | Madhur Dhingra 2nd CSE
134 | 219302301 | Vanshika Singh Andotra 2nd IT
135 | 211103012 | Jessica Agarwal 2nd BA -psychology
136 | 219310180 | harshit shah 2nd CSE
137 | 211007011 | Kashish parmar 2nd Bsc psychology
138 | 219403030 | rupansh goyal 2nd mechatronics
139 | 219303120 | Pravartika mishra 2nd Btech IT
140 | 219303066 | Sivam Pratik 2nd IT
141 | 219301133 | Soham Dixit 2nd Btech CSE
142 | 219301208 | Divyansh Jain 2nd Cse core

Page 9 of 11




Jempt. MANIPAL UNIVER
ﬂf@ JAIPUR ALY

4
b, &
Pirgp o

10. Appreciation letter: -

Regd. : 552 / 97-98 I
(HELP ANY HANDS)
famtien : 25.11.2022
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SURMAN SANSTHAN

AN ISO 9001 : 2008 CERTIFIED
1708, CHILD HELP LINE : +91 9828031708

URL: www.surmansansthang'lobal org

Nagar, Vaishali Nagar Jaipur Ph, 1 0141- 401

Balaji Apartments, A-35, Nemi
@gmail.com | Surmanhome@gmail.com

E-mail : surmansansthan
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Club Faculty Coordinator

=

(Hemant Kumar)
Assistant Director, Society Connect

Directorate of Student’s Welfare

(Prof. AD Vyas)

Director, Directorate of Student’s Welfare

DIRECTOR STUDENT WELFARE & PROCTOR
MANIPAL Ul\'n’tRSITY JAIPUR
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Interventions to Prevent and Alleviate Food Insecurity among
Students and Staff

Amid the pursuit of knowledge and personal growth, Manipal University Jaipur is a
place of sustenance, not just for the intellect, but for the body as well. However, a growing
concern is the prevalence of hunger and food insecurity among students and even staff
members. In response to this issue, Manipal University Jaipur has been taking proactive steps
to provide interventions that prevent and alleviate hunger within their university
communities. There are measures and programs Manipal University Jaipur is implementing
to combat food insecurity on campus. As food insecurity is a complex issue that affects
individuals across socioeconomic backgrounds. It can manifest as limited access to nutritious
meals, irregular eating patterns, and sometimes even skipping meals altogether. Research
indicates that a significant portion of university students and staff experience food
insecurity, impacting their physical health, mental well-being, and academic or work

performance.

Manipal University Jaipur has established on-campus food pantries where students
and staff can access low-cost groceries. These pantries are stocked with non-perishable
items, fresh produce, and sometimes even personal care products. Manipal University Jaipur
promotes students to share meals with their peers in need. This approach helps redistribute
resources within the campus community. Manipal University Jaipur has set up emergency
funds under Community Service Resources (CSR) to provide financial assistance to students
and staff experiencing food insecurity. These funds can cover immediate food needs,
preventing hunger from becoming a barrier to education or work. Manipal University Jaipur
may distribute meal vouchers or coupons to individuals facing food insecurity, allowing them

to dine at on-campus dining facilities.

Addressing food insecurity directly impacts the academic success of students and
the productivity of staff members. Access to regular, nutritious meals can lead to better
concentration, focus, and overall well-being. Implementing hunger alleviation programs
fosters a sense of community and solidarity among students and staff. It sends a clear
message that the Manipal University Jaipur cares about the welfare of its members. By
providing resources and education on healthy eating, Manipal University Jaipur contributes

to the long-term health and wellness of their academic community.
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(Picture)

Universities play a vital role in shaping the lives and futures of their students and
staff. By acknowledging and addressing food insecurity on campus, Manipal University Jaipur

is not only ensuring that basic needs are met but also fostering an environment where
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individuals can thrive academically and professionally. The interventions mentioned above

demonstrate a commitment to the well-being of the university members and a dedication
to creating a more equitable and compassionate learning and working environment. As
Manipal University Jaipur takes these steps, we move closer to a world where hunger no

longer hinders the pursuit of education and personal growth.

Food Mess at MUJ Campus
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Food Outlet at Academic Block-1 at MUJ
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Coffee shop at MUJ Academic block for MUJ Staff and Students
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COFFEE
Cappuccino -15/-
Cafe latte -15/-
Black coffee -15/-

Cold coffee regular - 40/-
Lemon iced tea -30/-

Coffee shop at MUJ Hostel

ALOO PARATHA

1. (2pcs + Pickele + Curd) 1. (2p
AL SANDWICH

1. Veg: Biryani 1. Chicken Sandwich Grilled 6:/-
2. Egg. Biyani 2 Veg Grilled Sandwich 55/-
3. Chicken Biryani

SMALL SNACKS HOT BEYERAGES
1, weg Pufi 1 Tea small
Panmer Puff 2. Coffes (Variety)
HEALTHY CHOICE
1. cut

0 E;
All Eggs are made in Am
DESERTS

Food Choices at MUJ hostel accessed by Students and Staff
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i 8se §,

12 Pesto Sapeq ot
i Peri pag;

e (eglchi
n Ce (Veglchicken)l:km
?otzegfchkk!n]
Olig (v,
::sPacsta (Paneerlthi:k:ﬁ;cm:km)
Y Corn :I.“f (Veglchicken)
©9/Chicken)
;shhroom Sauce Pasty (Veg/Chicken)
*ahetti Meat Balis (Chicken)
;aegsi;i (I\!eg,'chlcken)
alapeno Pasta (Veg/Chick
|Ic N Cheese (Veg/Chicken) 2
\lai Pasta (Paneer/Chicken)

) 170/190
170/130
170/199
170/190
170/190
170/190
170/199
170/199

200
180/200
180/200
180/200
180/200
MAKE YOUR OWN pasTh

Veg @ 155 + Nonveg @185

PASTA ANY ONE
Macaroni + Fusilli
Penne + Spaghetti

White sauce
Pink Sauce
Bhuna Masala

VEGETABLES ANY THREE

Brocolli + Tomato -
Mushroom + Comn

Baby Corn + Onion
Green Pepper + Zucchini
Red Pepper + Black Olives
Yellow Pepper + Red Paprika

+ Red Sauce
+ Makhani Sauce

+ Sausages
+ Herby Chicken

BIRYANIS

Spicy Chicken
Salami

g Biryani

neer Tikka Blryanl‘
licken Tikka Biryani
\neer/Chicken 65 Biryani
\icken Keema Biryani

ZERO
HUNGER

(((
W

99s, Py
BEVERAGES
Lemonade / 1ceq e, -

Fresh Lime Soda [ Masala
el

WRAPWiTh iy
EEs
mmw"”ivgm“ £
Veagle rap
Aloo Achari rgp
Patty Wrap

Wrap

Chicken Popcorn

Peri Peri Cheesy Fries
Chicken Fingers With
Chicken Poppers-Szechwa
Chicken Nuggets

Cheesy Fries with Chicken
Chicken Cheese Balls

ED CHICKEN WITH
7 GGIES & BROWN BREAD,
) 150

160
160
170

i

Cheese Omiettte/
Peri Perl Chicken Omlette
Chicken Cheese Omlette
BBQ Chicken Omlette

Extra Bread Sfice / Extra Fgg

BBQ Paneer / Chicken

Ma.;l:an Paneer / Chicken Taco
Chicken Sheekh Kabab Taco
Lebanese Paneer / Chicken Taco
Chill Garlic Paneer / Chicken Taco
paneer Tilka / Chicken Tikka Taco

Vanilla Pancake

‘Butterscotch / Chocolate Pancake
Choco Chip Panacake

MNutella Pancake

BB e
,;ngi;y; Peri Perl

Food Choices at MUJ available for students and staff
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01 Sep 21 N2-Sep-23 03.Sep-23
| Wednesday § PRIOAY " Seturday P
ALOO PARATHA MASALA UTTAPAM POORI L PLAN PARATAMA _ L cHANA
Main- 1 = S B
CURD SAMBAR | AvooBHMAN WHITE MUTTER KI SUBJ) __ BHATURA
MASALA OATS CORN FLAKS SEVAIN UPMA o CORNFLAKS | =~ =~~~ SHEERA i oz oo ___POHA l . CORN FLAKS
[ - w ORATOCHIIER COCONUT CHUTNEY | GREEN CHUTNEY
[ S
L — - . g
o PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT PLAIN BREAD/ WHOLE WHEAT
ot FEA COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK e TEA. COFFEE, MILK - JTI»::\. COFFEE. MILK | TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW | TOMATO POTATO
o BOILED EGG BOILED EGG BOILED BGG . | BOILED EGG
i BANANA BANANA BANANA i
S, BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM | FRUIT JAM
|
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE
00 5
IS} 50 s e s =
Salad GREEN SALAD SPROUT AND CORN SALAD TOSSED SALAD TOSSED SALAD GREEN SALAD l GREEN SALAD KIMCHI SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG FRIED RICE ‘ STEAMED RICE
DAL DAL TADKA KADHI PAKODA CHANA MASALA RAJMA MASALA DAL TADKA BLACK CHANA 4 DAL FRY
VEG BHINDI MASALA GHIYA CHANA ALOO TAMATRI CABBAGE MUTTER SOYA CHANP MASALA VEGETABLE IN HOT GARLIC SAUCE l ALOO AMRATSARI VADI MASALA
Curd, C UTTE! LASSI
i BOONDI RAITA IAUEER BUTTER MILK uRD BUTTERMILKE irspipeiea ] -
v |
Tk MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI/POORI MULTIGRAIN ROTI MULTIGRAIN ROT1 MULTIGRAIN ROTI MULTIGRAIN ROTI
ot FRIED CHILLI FRIED CHILUI FRIED CHILLI FRIED CHILLY FRIED CHILLI FRIED CHILLI FRIED CHILLI
= GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY
PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN MOONG DAL PAKODI FRUIT CAKE MAGGL PAANI PURL Vi \CHORI
WHITE SAUSE PASTA pod -
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE
DiNs 0
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish STEAMED RICE PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE
DAL DAL MAKAHNI DAL TADKA KADI MAKHAN
CCHANA URAD DAL TADKA (ONION HING KADL DAL i CCHANA MOONG DAL TADKA
FOOD FESTIVAL METHI MUTTER MALAI RAJISTANI ALOO PYAZ ALOO GOBHI MUTTER VEGETABLE HAYDRABADI BIRYANI
PANEER MUTTER PANEER KADAI PANEER NARGAS! KOFTA CURRY
i EGG CURRY CHICKEN CURRY CHICKEN HAYDRABADI BIRYANI
Demen JALEBI MOONG DAL HALWA RICE MAKHANE KI KHEER BHURANI RAITA
Bread-1
MULTIGRAIN ROTI MULTIGRAIN ROT! MULTIGRAIN ROT MULTIGRAIN ROTI MULTIGRAIN ROTI

MULTIGRAIN ROTL
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22-Aug-23

‘fu_esdéy :

KEAST (7130t 9:30)

Z4-Ang-23
" Thursday |

25-Aug-23

Main-1 ALOO PYAZ HING PARATHA SEVAIN UPMA POORI VEG POHA | PLAIN PARATHA 1 CHANA ]
SAMBAR CURD SAMBER BHAJ! MASALA DALIYA L ALOO MUTER BHAJI | BHATURA
Main-1i SEVAIN UPMA CORN FLAKS RAWA IDLLI SHEERA f RAWA IDLLI | CORN FLAKS
COCONUT CHUTNEY CHUTNEY CHUTNEY | CHUTNEY | GREEN CHUTNEY
BREAD PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT} PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT
HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK L TEA, COFFEE, MILK i TEA, COFFEE. MILK
COLESLAW POTATO CUCMBER COLESLAW POTATO CUCMBER COLESLAW COLESLAW | POTATO CUCMBER
EGG BOILED EGG BOILED EGG BOILED EGG i BOILED EGG
Fruit BANANA BANANA BANANA ] BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER 1 BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM | FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEG PICKLE
311) i
DIS] ond adnestla nrsda da turday
Salad GREEN SALAD SPROUT SALAD GREEN SALAD TOSSED SALAD TOSSED SALAD GARDEN FRESH SALAD GREEN SALAD
Rice Dish STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI/STEAMED RICE STEAMED RICE STEAMED RICE
DAL DAL TADKA KADHI PAKODA BLACK URAD DAL TADKA RAJMA MASALA SAMBAR CHANA MASALA PUNJAB] DAL TADKA
VEG BHINDI MASALA HARE BANGAN K1 SUBJ1 CORN PALAK KADAI SOYABEEN DOSA ALOO MASALA ALOO TAMATRI GATTA CURRY
Curd/SOUP BUTTER MILK RASNA BUTTER MILK CURD VEG RAITA BUTTER MILK SWEET LASSI
Bread-1 MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI PHULKA/PESARATTU PHULKA/POORI MULTIGRAIN ROTI
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY COCONUT CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN MAGGI FRUIT CAKE MIX VEG PAKODE BHEL PURI KACHOR1 VEG PUFF MASALA IDLI
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE
: : - it - : 0 ‘DINNER(19:30T021:30)
DISH TYPE Monday Taesday.  Wednesday: L Thursday Friday Saturday Sunday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE
DAL TOOR DAL TADKA BLACK CHANA MOONG DAL TADKA PUNJABI DAL TADKA HING PYAZ KADHI DAL MAKHANI RAJMA MASALA
HOMESTYLE ALOO GOBHI VEGETABLE WITH PANEER
VEG ALOO BHURJL PAPAD MOONG WADI KI SUBJI MUTTER __ EREDRIC
PANEER MUTTER PANEER KADAI PANEER PANEER MASALA Vl:(-h‘l'.—\BL:AI:(HEOT&\RLIC
NON VEG HOME STYLE EGG CURRY HYDERABADI MURG CHICKEN BHUNA MASALA CHICKEN FRIED RICE
Dessert SHEERA BOONDI RABDI BROWNI
Bread- | MULTIGRAIN ROTI

MULTIGRAIN ROTI/POORI

MULTIGRAIN ROTI

MULTIGRAIN ROTI

MULTIGRAIN ROTI

MULTIGRAIN ROT1

MULTIGRAIN ROTI




JAUDAMBA LABORATORIES (OPC) PVT. LTD.

(Formerly Known as Jagdamba Laboratories)_
Govt. Approved Test House » ISO 9001: 2015 » GLP Certified Lab.
119, Solitairve Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)

TC-11837

Tel. : 0141-2390604 Email : jagdamb

alabd@gmail.com, jagdamba lab(@yahoo.com Web : jagdambalah.com

LLSTING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

gL_TEST REPORT _

ULR No. : TC1183723000002240F

Sample Description SALAD
Report No. JLFD230905016 Batch No. NS
Received Date 05/09/2023 Mfg. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details Lab Executive Mr, Kamlesh Sharma on Above Site as per sampling plan and sampling procedure

(JL/QM/QSP/25) Dated 05.09.2023.
Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

E TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

Environmental Condition

MICROBIOLOGICAL EXAMINATION
{ S. No. | Test Parameters Results Limits Methed of Tests
' (As per IFSA World Food Safety
Guidelines Version 4, 2016)
, 1 Coliform Count <10cfulg Not Specified IS 5401 (Part 1): 2012
11 2. | Salmonella Absent/25g Absent/25g IS 5887 (part 3) : 193
; 3. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1576

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

***End of Report***
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Review By AN & Authorlzed Signatory
Divya Singh C’i?,“;- .'\?{\ Vinit Maheshwasi

noTE:  or. Microblologist Technical Manager- Microbiology
1. This report is not to be repreduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any

advertising media without special permission in writing

Total liability of this Laboratory is limited to the invoice amount. o o

This results listed refer only to the above sample and applicable parameter's Endorsement ?f products is neln.her inferred nor :m?hed. tod

Sample will be destroyed after one month (In case of nonperishable ilems only) Ihe' date of issue of test temflcm.o unless otherwise specitied.

Repori refer to the Sample Submitted fo us and not drawn by Jagdamba Laboratories unless mentioned otherwise.
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JAGDAMBA L ABORATORIES (OPC) PVT. LID.

11837

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email ; jagdambalab4@gm

(Formerly Known as Jagdamba Laboratories)
Govt. Approved Test House « IS0 9001: 2015 « GLP Certified Lab.

ail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com

STING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

ULR No. : TC1183723000002241F

["Sample Description “@MW

Report No. _Jl;FID230905017 " TBatch No. NS
Received Date 05092023 Wig. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS

| End of Analysis 11/09/2023 Sample Condition 0K
Report Release Date 12/08/2023 Sample Qty. (Approx.) 200g
Sample Submitted By

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details

Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLQM/QSP/25) Dated 05.09.2023.

Environmental Condition

Roorn Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS

—_—

Reference to Protocol: - As Per Food Safety & Standard Regulations, 2011.

S.No. |Test Parameters Results Limits Method of Tests
(As per FSSR, 2011)
1. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999
2. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012
3. Escherichia coli Absent/g <100 cfulg IS 5887(Part 1):1976
4. Bacillus cereus <10 cfulg Not Specified IS 5887 (Part 6) : 2012

The above sample fit for human consumption as per FSSAI, 2011 as per microbiological examination with respect to the above

tests only.

ReviewBy \

Divya Singh

**End of Report***
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Authorized Signatory
Vinit Maheshwari.

i. Mlcroblologlst

Technical Manager- Micrebiology

Portis not 1o be reproduced whooly or in part and cannof be used as an evidence in the Court of Law and should not be used in any
8Ing media without special permission in writing

obility of this Laboratory is limited 1o the invoice amount.

sulls listed refer only to the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

-wiill be destroyed after one month (I
‘referio the Sample Submitted to us

n case of nonperishable items only) the date of issue ol
and not drawn by Jagdamba Laboratories unless mentioned otherwise.

ftest certificate unless otherwise spacified.
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JAGDAMBA |, ABORATORIES (OPC) PVT. LTD.

*(\F‘ormeri‘y Known as J'égvdamba Laboratories)
Govt. Approved Test House « 1SO 9001: 2015 » GLP Certified Lab.

119, Solitaive Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303(]!07. (Rﬂ.lﬂf;:'hlf:l':)mm
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Weh : jagdambalab.

L1 METALS
ESTING OF WATER [ FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIA 3

S TEST REPORT
ULR No. : TC1183723000002242F
Sample Description KADHI PAKORA ]
Report No. JLFD230905018 Batch No. NS |
Received Date 05/09/2023 Mfg. Date 05/09/2023 |

Start of Analysis 05/09/2023 Exp. Date NS |
End of Analysis 11/09/2023 Sample Condition OK i
Report Release Date 12/09/2023 Sample Quantity 200g B
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan ‘
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY 7

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr, Kamlesh Sharma on Above Site as per sampling plan and sampling procedure ‘,

(JUQM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard j

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION ]
S. No. | Test Parameters Results Limits Method of Tests ]
(As per IFSA World Food Safety [

Guidelines Version 4, 2016) |

1. [ Colform Count <10 cfuig Not Specified IS 5407 (Part 1): 2012 ]

.| Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976 T

3. | Salmonella Absent/25¢ Absent/25g IS 5887(Part 3):1999 j

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

“*End of Report***
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- MicTobisTogst Technical Manager- Microbiology

'eport is not 1o be reproduced whooly or in part and cannot be used as an evidence in the Coun of Law and should not be used in any
"fllsmg media without special permission in writing

liability of this Laboratory is limited to the invoice amount.

results listed refer only 1o the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

Ple will he destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specifiad.
"Mreferto the Sample Submitted fio us and not drawn by Jagdamba Laboratories unless mentioned otharwise. ‘
\ — {

T —

DLES TN S RS R

EEE——




ABORATORIES (0PC) PVT. LTD.

Govt. Approved Test House o I1SO 9001: 2015 ¢ GLP Certified Lab.
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)

(Formerly Known as Jagdamba Laboratories)

11837 1. : 0141-2390604 Email * jagdambalabd@gmail.com, ja damba_lab@yahoo.com Web : jagdambalab.com
:sTING OF W’LQTER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | C'OSgMETl(:S | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS
L TEST REPORT
ULR No. : TC1183723000002243F
[Sample Description HAND SWAB (RAJESH PRASAD
Report No. R £0P230905005 o Batch No. NA
Received Date_ 050092023 | Wifg. Date NA
Start of Analysis 05/09/2023 Exp. Date NA
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 10 ml Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details

Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLUQM/QSP/25) Dated 05.09.2023,

Environmental Condition

Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

Review By I

 Divya Singh

TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S.No. |Test Parameters Results Method of Tests
Total Plate Count <10 cfu/Swab JUMS/STP/001
2, Coliform Count <10 cfu/Swab JUMS/STP/001
3. | Yeast&Mould Count <10 cfu/Swab JIMS/STPI001
***End of Report***
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Vinit Maheshwari
Technical Manager- Microbiology

Ng media without special permission in writing

E’" is not 1o be reproduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any

bility of this Laboratory is limited 1o the invoice amount.

h.s listed refer on|
willbe destroyed

after one month (In
:bfefer tothe Sampl,

© Submitted fo us and not drawn by Jagdamba Laboratories unless mentioned otherwise.

ly to the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

case of nonperishable items only) the date of issue of test certificate unless otherwise specified.
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(Formerly Known as Jagdamba Laboratories)

Govt. Approved Test House o 1SO 9001: 2015 * GLP Certified Lab.
A1837 119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com
iSTING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

—_— TEST REPORT

ULR No. : TC1183723000002244F

Sample Description EQUIPMENT SWAB (LUNCH PLATE)
Report No. JLOP230905006 Batch No. NA
Received Date 05/09/2023 Mfg. Date NA
Start of Analysis 05/09/2023 Exp. Date NA
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 10 mi Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JUQM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S.No. | Test Parameters Results Method of Tests
Total Plate Count <10 cfu/Swab JUMS/STP/001
Total Coliform Count <10 cfu/Swab JUMS/STP/001
Yeast & Mould Count <10 cfu/Swab JUMS/STP/001
**End of Report***
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I. Wicrobiologist

Technical Manager- Microbiology

BPort is not 16 he reproduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any

N9 media without special permission in writing

i blmy. of this Laboratory is limited fo the invoice amount.

\!&ul'ls listed refer only to the above sample and applicable parameter's Endorsement of products is neither inferred implied
" vill be deﬂroyad after one month (In case of nonperishable items only) the date of issue of test ceﬂificuie u e

Rrofertoihe Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otherwise nless otherwise specified.
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JAGDAMBA LABORATORIES (OPC) PVT. LTD.

(Formerly Known as Jagdamba Laboratories)
Govt. Approved Test House ¢ ISO 9001: 2015 o GLP Certified Lab.

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com

EanG OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS
b TEST REPORT

ULR No. : TC1183723000002238F

~ [ Sample Description STEAM RICE (COOKED)
- ["Report No. JLFD230905014/A Batch No. NS
Received Date 05/09/2023 Mfg. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS
End of Analysis 11/09/2023 Sample Condition OK
. [ Report Release Date 12/09/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JUQM/QSP/25) Dated 05.09.2023.

Environmental Condition | Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Results Limits Method of Tests

(As per IFSA World Food Safety
Guidelines Version 4, 201 6)

Coliform Count <10 cfuly Not Specified IS 5401 (Part 1): 2012
2. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976
3. | Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
. examination with respect to the above tests only.

**End of Report™™*
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: ﬂh FOIMAT NO; JLIFIOL
JAGDAMBA L ABORATORIES (OPC) PVT. LTD.

(ﬂ)rmerly Known as Jagdamba Laboratories)
Govt. Approved Test House  ISO 9001: 2015 » GLP Certified Lab.

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007. (R:*.I“»‘:)ﬂ}"::)mm
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.

STING OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

- TEST REPORT

"Sample Description STEAM RICE (COOKED)
' [ReportNo. JLFD230805014/8 Batch No. NS
' [Received Date 05/09/2023 Mfg. Date 05/09/2023
. | Start of Analysis 05/09/2023 Exp. Date NS
i | End of Analysis 11/09/2023 Sample Condition OK
. [ Report Release Date 12/09/2023 Sample Quantity 2009
E Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
f- Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
i VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
| Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLUQM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

CHEMICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
1. | Sodium Bicarbonate 1440.28 mg/100g Not Specified In-house STP

***End of Report**

Jaipur

/23
| ey e o
| D:vlev; iBy e Authorized Signatory
; Vya Singh _Vinit Maheshwari
. Microbiologist Technical Manager- Microbiology

feport is not to be reproduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any
F!Ismg media without special permission in writing

Wiability of this Laboratory is limited to the invoice amount. S

resuls listed refer only 1o the above sample and applicable parameter's Endorsement ?' products is nellffrer inferred norimplied.

le will be destroyed after one month (In case of nonperishable items only) 9he. date of issue o'f test certificate unless otherwise specified.

M refer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otherwise.
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_# rOrmat NoIrId
é’@% JAGDAMBA LABORATORIES (OPC) PVT. LTD.
—Q

(Formeriy Known as Jagdamba Laboratbries)

Govt. Approved Test House e ISO 9001: 2015 » GLP Certified Lab.

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan, Bagru, Jaipur - 303007‘ (Rﬂ.iﬂ“'hlf‘:‘) .
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambala ”;\;'ERIAL | METALS
STING OF WATER | FOODS [ ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATER

= TEST REPORT -

ULR No. : TC1183723000002239F

111837

Sample Description GULAB JAMUN
Report No. JLFD230905015 Batch No. ‘ NS
' [Received Date 05/09/2023 Mfg. Date 05/09/2023
Start of Analysis 05/09/2023 Exp. Date NS
End of Analysis 11/09/2023 Sample Condition OK
Report Release Date 12/09/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JL/QM/QSP/25) Dated 05.09.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard j

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)

1. | Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012
2. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1376
3. | Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
€xamination with respect to the above tests only.

*End of Report***
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B 5 A s RS 57 .
JAGDAMBA | ABORATORIES  @sA cch

- DS — . A 180 3001 20158 Cartifiard Lab
Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

R o Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2300604 Email : jagdambalab4@ gmail.com, jagdamba_lab@ yahoo.com Web : jagdambalab.com

NG OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS [ BUILDING MATERIAL | METALS

- e —— ULR No.: TC5187230000001217

Sample Description STEAM RICE (COOKED) R ——
"Report No. JLFD230107004 BatchNo. (NS
"Received Date 07/01/2023 Mfg. Date 07012023 |
Start of Analysis 07/01/2023 Exp. Date NS
"End of Analysis 1200172023 Sample Condition OK .

* [Report Release Date 12/01/2023 Sample Quantity 2009 000
. | Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY ‘
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan .
; Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY !
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
‘ Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
{ (JL/QM/QSP/25) Dated 07.01.2023. S
: Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

CHEMICAL EXAMINATION
| S. No. | Test Parameters Results Limits Kethod of Tests
ﬁ Sodium Bicarbonate 1268.40 mg/100g Not Specified in-house STP
WICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
T Colform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. | Escherichia coli Absent/g <10 cfulg 1S 5887(Part 1):1976. RA 2022 |
3 Salmonella Absent/26g Absent/25g IS 5887(Part 3):1939, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

**End of Report™
r / G A\‘.’"f \
Jﬂg&l@\;b 3" ‘ \l \le\,')},
Review hy \ N\ / _ Authorized Signatory
Utsha Ghosh Nola Vinit Maheshwari
£ Microbiologist Technical Manager- Microbiology
TE:

B report is not 10 be reproduced whooly or in part and cannot be used as an evidence in the Court of Law a
iz} nd .
To';'l:::_‘;? kil ipsclal par missionin ‘:f"iﬂg should not be used in any
s resu;'[rr‘of this Laboratory is limited to the invoice amount. ‘
Bormel s isted refer only to the above sample and applicable parameter's Endorsement ?f products is neither inferred nor implied.
ple willbe destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise Speiiied

Re 5 :
port refer fo the Sample Submitted to us and not drawn by Jagdomba Laboratories unless mentioned atherwise,




JAGDAMBA LABORATORIES @A _cop

. An 180 9001-2015 Certifiad Lab
Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lah@ yahoo.com Web : jagdambalab.com

|G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

L TEST REPORT

ULR No. : TC518723000000122F
bbbkl A

Sample Description GULAB JAMUN i
. [Report No. JLFD230107005 Batch No. NS
. [Recelved Date 07/01/2023 Wfg. Date 107.01.2023 ]
Start of Analysis 07/01/2023 Exp. Date [N
"End of Analysis 12/01/2023 Sample Condition | OK
Report Release Date 12/01/2023 Sample Quantity | 200g e
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan N
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan -
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling pian and sampling procedure
(JUQM/QSP/25) Dated 07.01.2023. S
Enviranmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4,2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Resuits Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)

1. | Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. | Escherichia coli Absentig <10 cfulg IS 5887(Part 1):1976, RA 2022
3. | Salmonella Absent/25g Absent/25g IS 5887(Pant 3).1998. RA 2022 |

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2018 as per Microbiclogical
examination with respect to the above tests only.

w+End of Report*™

o N i

wf i

Revibl 3 AN Authorized Signatory

Utsha Ghosh e 1 Vinit Maheshwari
Nﬂ"i‘fhloqist Technical Manager- Microbiology

|

fs rep s -
eil:;:;l;::-' o !m reproduced whooly of in part and cannof be used as an avidence in the Court of Law and should not be used in any
”inhimy of ‘;‘? without special permission in writing
SATesulyg Iisled\:[Lubomb'Y is limited to the invoice amount.
Mple will e g, 4 er only to the above sample and opplicable porameter's Endo
oMt refer g th stroyed after one month (In case of nonperishuhln items only) 'hf h
) 'e Sample Submitted o us and not drawn by Jagdamba Laboratories ue

rsement of products is neither infarred nor implied.
date of issue of test certificate unless otherwise specified.
ss mentioned otherwise.
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JAGDAMBA LABORATORIES @sA CoB

Govt. Approved Test House e ,o,,.n,....u...

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
o Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalab4@gmail.com, jagdamba_lah@yahoo.com Web : jagdambalab.com

&6 OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

M
: ULR No. : TC518723000000123F
sample Description SALAD -
Report No. JLFD230107006 Batch No. NS ]
"Recelved Date _ 07/01/2023 Mfg. Date 07012023 |
Start of Analysis 07/0172023 Exp. Date NS |
End of Analysis 12/01/2023 Sample Condition OK |
Report Release Date 12/01/2023 Sample Quantity 200g |
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan ‘
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY i |
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan 4
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure ‘t
(JL/QM/QSP/25) Dated 07.01.2023. ]
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard 1

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

8. No. | Test Parameters Resuits Limits Method of Tests |
(As per IFSA World Food Safety =
Guidelines Version 4, 2016)

1. Coliform Count <10 cfulg Not Specified 1S 5401 (Part 1): 2012, RA 2022
2. Escherichia coli Absent/g <10 cfu/g 1S 5887(Part 1):1976, RA 2022
3. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022

}

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

wEnd of Report*™

e ki3
Re\,,e;,j’ée‘\ S LY ; Authorized Signatory
Utsha Ghosh R 1, Vinit Maheshwari
M'“Obiologist Technical Manager- Microbiology
[_!“s;’:.p.o ™ is nof 1o be reproduced whooly or in part and cannol be used as an evidence in the Court of Law and should not be used in any
g:l “::i‘l‘i!f;"cdia Wwithout special permission in writing

Es.’esul ofthis Labor atory is limited to the invoice amount.
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JAGDAMBA LABORATORIES @57  E68

Ay 160 90011018 Carttfied | '
Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@ yahoo.com Web :

Bagru, Jaipur - 303007 (Rajasthan)
jagdambalab.com

MATERIAL | METALS

L ;;"_‘M"‘??:f(::**"

HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING

IOF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS |
—————————— ___.__....___________——-————"’—"_'_————_—_
— |_TESTREPORT gy ULR No. : TC518723000000124F
/['Sample Description CHICKEN CURRY (COOKED) S I
IReport No. JLFD230107007 BatehNo. | NS ]
' Recelved Date 0710172023 Mig. Date 0701203
' ["Start of Analysis 07/0172023 Exp. Date B NS
- ["End of Analysis 1210172023 Sample Condition | OK R
 [Report Release Date 1210172023 SampleQty. (Approx) | 2009
g “Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
} VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan I
;g Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
: VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
E (JUQMIQSP/25) Dated 07.01.2023. S
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard
TEST RESULTS
Reference to Protocol: - As Per Food Safety & Standard Regulations, 2011,
S.No. | Test Parameters Results Limits Method of Tests
(As per FSSR, 2011)
1. | Coliform Count <10 cfulg Not Specified 1S 5401 (Part 1): 2012, RA 2022
2 ] Bacilius cereus <10 cfulg Not Specified 1S 5887 (Part 6) : 2012, RA 2022 1
3. Escherichia coli Absent/g <100 cfuig IS 5887(Part 1):1976, RA 2022
4. Salmonella Absent/25g Absent/25g 1S 5887 (Part 3):1999, RA 2022 B

The above sample fit for human consumptio

tests only.

/‘ : R k\\
o SCOM) alsis
12 \O\\"‘ ) \ L\ > 4 )
Review By S kY Authorized Signatory
Utsha GGhosh ’ ’ Vinit Maheshwari
~____ Wicrobiologist Technical Manager- Microbiology

n as per FSSAI, 2011 as per microbiological examination with respect to the above

wEnd of Report™*
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i willbe destroyed after one month (In case of nonperi

referto the Sample Submitted to us and not drawn by Jagdamba Labora

used as an evidence in the Court of Law and should not be used in any

t. is neitheri
ble paromete rs Endorsement of products is no_llhor inferred nor implied.
shable items only) the date ofissue of test certificate unless otherwise specified.
tories unless mentioned otherwise.

e

i




JAGDAMBA | ABORATORIES  @SA Gos

Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

Bagru, Jaipur - 303
_: 0141-2390604 Email ; » Jalpur - 303007 (Rajasthan)
= P Jagdambalabd@gmail.com, jagdamba_lah@yahoo.com Web : jagdambalab.com g

0DS | A o
OF WATER | FO LCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

TEST REPORT
ULR No. : TC518723000000125F

| [Sample Description MIX VEGETABLE "
| [ReportNo. JLFD230107008 BatchNo. NS 11
| [Recelved Date 07/01/2023 Mfg. Date 07.01.2023 ;
| |Swrof Analysis 0710112023 Exp. Date N
| [End of Analysis 1210172023 Sam K IV
. [Endof/ ple Condition 0 - |
[ [Report Release Date 1210172023 Sample Quantity 200g ?
| el : |
! Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY '
; VPOQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY

. VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
_ (JLQM/QSP/25) Dated 07.01.2023.
Environmental Condition | Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

-
TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION a
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016) 1
1. | Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022 J}
4 Escherichia coli Absent/g <10 ¢fu/g IS 5887(Part 1):1976, RA 2022 |
3. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022 |

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

**End of Report*™*

WJZAV 5 el

Review by = Authorized Signatory
Vinit Maheshwari

:ti:tr‘:b?:;'g?st Technical Manager- Microbiology

3
2 ::l’is "eport is not 1o be reproduced whooly or in part and cannot be us
y - 'erlising media without special permission in wrifing

1 Stalliability of this Laboratary is limited to the invoice amo

ed as an evidence in the Court of Law and should not be used in any
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OF W.

Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

JAGDAMBA LABORATORIES QsA _Got

Bagru, Jaipur - 303007 (Rajasthan)

« An 150 9001:2015 Certified Lab

Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com
ATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

TEST REPORT

P ULR No. : TC518723000000126F
'ﬁmp'le Description HAND SWAB (CHEF RAKESH NEGI) = |
{Report No. JLOP230107007 Batch No. NA
[ Recelved Date 07/01/2023 Mfg. Date NA
[ Start of Analysls 07/01/2023 Exp. Date NA
| End of Analysis 12/01/2023 Bample Condition OK
' [ Report Release Date 12/01/2023 Sample Quantity 10 mi Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY |
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan -
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY %
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan _ ]
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure |
(JL/QM/QSP/25) Dated 07.01.2023. —
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard _
TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S.No. | Test Parameters Results Method of Tests
i Total Plate Count <10 cfu/Swab JUMS/STP/O01 B
A Total Coliform Count <10 cfu/Swab JUMS/STP/001 *
3. Yeast & Mould Count <10 cfu/Swab JUMS/STP/001
**End of Report™
v //’/{f:b A .«\1 ‘:«\\‘
i< "
aloe ) el
Revl w(‘vé(a‘ A it Authorized Signatory
Utsha Ghosh Vinit Maheshwari

Microbiologist

Technical Manager- Microbiology

'8 report is not to be reproduced whooly or in part and cannet be used a
< vertising media without special permission in writing

| .°| liability of this Laboratory is limited to the invoice amount.

S resuls listed refer only to the above sample and applicable parameter’
Mple will be destroyed after one month (In case of nonperishable items o
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JAGDAMBA LABORATORIES @5z cos

Govt. Approved Test House e

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@yahoo.com Web : jagdambalab.com

éof WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

P TEST REPORT

l. SRR R A 5. ]

_ ULR No. : TC518723000000127¢

Sample Description EQUIPMENT SWAB (LUNCH PLATE) S e
_ W”' JLOP230107008 Batch No. [ NA |
// - T R |
Recelved Date 07/01/2023 Mfg. Date B !A ]
W 07/01/2023 Exp.Date [ NA
“EndofAnalysis | 12/01/2023 Sample Condition | OK
"Report Release Date 121012023 Sample Quantity | 10 mi Swab tube
~Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY |
VPOQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
"Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan |
moetails Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JUQM/QSP/25) Dated 07.01.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard |
TEST RESULTS
MICROBIOLOGICAL EXAMINATION ;
S.No. | Test Parameters Results Method of Tests
1. Total Plate Count <10 cfu/Swab JUMS/STP/001 ‘
2. Total Coliform Count <10 cfu/Swab JUMS/STP/CO1 |
3 Yeast & Mould Count <10 cfu/Swab JUMS/STP/001 |
**End of Report*™

%P' 2> f:/\}u % \‘g \’L\ 5\)')3
Rcva(losy \\ R i Authorized Signatory
m::b?hlmh N\ g ;{’; ,- /}// Vinit Maheshwari

— ologist e Technical Manager- Microbiology

his "eport is not ¢
3 u.l'l'.::,r.? medic? without special permission in writing

2 faxuh"{ of this Laboratory is limited to the invoice amount. . .

I froie wisll :10: refer only to the above sample and applicable paramefer's Endorsement ?f praducts is nog'hor inferred norimplied.
iyl e destroyed after one month (In case of nonperishable items only) tho. date of issue of test certificate unless otherwise specified.

eferto the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otherwise.
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JAGDAMBA LABORATORIES  @sA _CGA

Govt. Approved Test House T
119, Mlm;;re Industrial Park, Phase-1", Dahmi Kallan
- agru. Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabdq gmail.com, jagdamba Iab@ yahoo.com Web : jagdambalab.com

NG OF WATER | FOODS 1 ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

i o TEST REPORT

T

D . S

i ULR No. : TC518723000004642F

rSample Description | STEAMRICE (COOKED) i ’ - ]

FReport No. [ JFo23vata0t6 T Bateh No. N

Receved Date [ 120472023 [ Wifg.oate T\ 204203 |

FStart of Analysis 120472023 T TExp. Date IS

[End of Analysis 17/04/2023 Sample Condition OK

| Report Release Date 18/04/2023 Sample Quantity 200g

| Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

: VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

— AP - R L e e

| Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY 1

i | VPO. Dehmi Kallan, Ajm i j

| , Ajmer Express Way, Jaipur, Rajasthan |

T TN : ; ST . |

| Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure i

(JUQM/QSP/25) Dated 12.04.2023. |

Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%) As per Standard i

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

SRR AR SR

CHEMICAL EXAMINATION | :
S. No. | Test Parameters Results Lirnits » Method of Tests i
1. | Sodium Bicarbonate 1412.24 mg/100g Not Specified In-house STP ;
MICROBIOLOGICAL EXAMINATION B
S. No. | Test Parameters Results Limits Method of Tests 1
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
1. | Coliform Count <10 cfu/g Not Specified IS 5401 (Part 1): 2012, RA 2022
Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976, RA 2022
Salmonella Absent/25g Absent/25g IS 5887(Part 3):1999, RA 2022

The above sample fit for human consumption as per IFSA world Food Safely Guidelines Version 4, 2016 as per Microbioiogical
examination with respect to the above tests only.

**End of Report***
SFEIR
/oAy \
T o)
gy ' (J ) 18 lo4l2
Review By 18104 0% & o % Authorized Signatory
Divya Singh N LAR A Vinit Maheshwari
_\Sr, Microbiologist Technical Manager- Microbiology

m is not fo bc reproduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any
by l?’;nlfdlq without special permission in writing

ool :.‘:u Laboratory is limited to the invoice amount. o ) o
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JAGDAMBA LABORATORIES @sA cG&#

. An 180 9001-2015 C.lrmd Lab
Govt. Approved Test House o]

119, Solitaire Industrial Park, Phase-1", Dahmi Kallan
Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lab@ yahoo.com Web : jagdambalab.com

G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

SN R ULR No. : TC518720000004644F

Sample Description GREEN SALAD .
Report No. JLFD230412016 BatchNo. (M
Received Date 12104/2023 Mfg. Date ' & 12/04/2023 ]
Start of Analysis 1210412023 Exp.Date | NS _
End of Analysis 17/04/2023 Sample Condition | OK }
Report Release Date 18/04/2023 Sample Quantity | 200g -

Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan 7 i
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure

(JL/QM/QSP/25) Dated 12.04.2023. o
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION

S. No. | Test Parameters Results Limits Method of Tests
{As per IFSA World Food Safety
Guidelines Version 4, 2016)

1. Total Plate Count 363 cfulg <1000000 cfu/g IS 5402 : 2012
2. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
3. Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1978, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2018 as per Microbiological
examination with respect to the above tests only.

**Eng of Report™**

P x,/‘ - ‘\\
B, i3
Review By 04123 -.L"’K ) Authorized Signatory
L

Divya Singh \L——A'}{’* ‘ Vinit Maheshwari
_\Sr. Microbiologist v Technical Manager- Microbiology

:;i':?“" is no? to !:e reprodu.ced who_ol_y or_in part and cannot be used as an evidence in the Court of Law and should not be used in any
l|inb‘|? medlq without spcc.lol permissionin wn.'mg
ty ility of this Laboratory is limited to the invoice amount.

sults listed refer only 1o the above sample and applicable parameter’s Endorsement of products is neither inferred nor implied.

le wi " i
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refer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otherwise. ‘
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JAGDAMBA LABORATORIES @A _coh

- An 180 9001:2015 C. 5
Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdaml{a_la\h(_@yahoo.com Web : jagdambalab.com

NG OF WATER | FOODS I ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

e TEST REPORT

ULR No. : TC518723000004644F

_simple Description CHICKEN CURRY (COOKED)
Report No. JLFD230412018 Batch No. NS
Received Date 12/04/2023 Nifg. Date 1200412023 |
Start of Analysis 12/04/2023 Exp. Date NS |
End of Analysis 17/04/2023 Sample Condition oK |
Report Release Date 18/04/2023 Sample Qty. (Approx.) 200g
Sample $ubmitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure i
(JL/QM/QSP/25) Dated 12.04.2023. |
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard |
TEST RESULTS
Reference to Protocol: - As Per Food Safety & Standard Regulations, 2011.
S.No. | Test Parameters Results Limits Method of Tests
{As per FSSR, 2011)
1 Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022 !
2. Bacillus cereus <10 cfu/g Not Specified |S 5887 (Part 6) : 2012, RA 2022 1
3: Escherichia coli Absent/g <100 cfulg IS 5887(Part 1):1976, RA 2022
4, Salmonella Absent/25g Absent/25¢ 1S 5887(Part 3):1999, RA 2022

The above sample it for human consumption as per FSSAI, 2011 as per microbiological examination with respect tc the above
tests only. ‘

**End of Report*™*

; Pu Mg { ‘<< e\ \&\s\i)’D
i » 1L PR

; Review By 1804122 \‘\ . o Authorized Signatory

:‘ Divya Singh N LA o Vinit Maheshwari

Sr. Microbiologist

Technical Manager- Microbiology

S report is not 1o be reproduced whooly or in port and cannot be used as an evidence in the Court of Law and should not be used in _—
e "fiting medio without special permission in writing

Ol liability of this Laboratory is limited to the inveice amount. o

Sresuls listed refer anly to the above sample and applicable parameler's Endorsement t':f products is neither inferred nor implied.

Mple will be destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specified.
Port refer to the Sorple Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otharwis.




JAGDAMBA |, ABORATORIES  @sA com

Govt. Approved Test House
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

‘ ) . Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalabd@gmail.com, jagdamba_lah@yahoo.com Web : jagdambalab.com

|G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

e TEST REPORT

« An ISO mt::oﬂ@c«um LI’P

ULR No. : TC518723000004§4;‘3F_

Sample Description SAMBHAR VEGETABLE - R i
Report No. JLFD230412019 BatchNo. | nNs |
Received Date 12/04/2023 Mfg. Date 12/04/2023 |
Start of Analysis 12/04/2023 Exp. Date NS
End of Analysis 17/04/2023 Sample Condition OK |
Report Release Date 18/04/2023 Sample Quantity 200g |
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan J
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure ;
(JLQM/QSP/25) Dated 12.04.2023. _—
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard a
TEST RESULTS
Reference to Protocol: - As per IFSA World Food Safety Guidelines Version 4, 2016.
MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
1. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. | Escherichia coli Absent/g <10 cfulg IS 5887(Part 1):1976, RA 2022
3 Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbiological
examination with respect to the above tests only.

#“End of Report***

M\B\w\'ﬂ

\\% joa122 e . Authorized Signatory

Review By I[N Vo
Divya Singh | ' Vinit Maheshwari
Sr. Microbiologist WK S’ 7 Technical Manager- Microbiology

—

1port is not to be reproduced whooly or in part and cannof be used as an evidence in the Court of Law and should not be used in any
lising media without special permission in writing

iability of this Laboratory is limited to the invoice amount.

1sults listed refer only to the above sample and applicable parameter's Endorsement of products is neither inferred nor implied.

le will be destroyed after one month (In case of nonperishable items only) the date of issue of test certificate unless otherwise specified.
trefer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned ofharwise.
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JAGDAMBA L ABORATORIES = esa-

Tel. : 0141-2390604 Email : jagdambaluh-‘t(iz:gmail.com. jagdamba lab@

Ppieiciy)
fyaa Govt. Approved Test House R O 0]
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan s

Bagru, Jaipur - 303007 (Rajasthan)

yahoo.com Web : jagdambalab.com

4G OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

TEST REPORT

ULR No. : TC518723000004646F

Sample Description

MOONG HALWA

VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

"Report No. JLFD230412020 BatchNo. TN \
@ved Date 12/04/2023 Mfg. Date - T 112/04/2023 B
Start of Analysis 12/04/2023 Exp. Date NS |
End of Analysis 17/04/2023 Sample Condition OK o
Report Release Date 18/04/2023 Sample Quantity 200g
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY

Test Report Issued to

QUESS CROP LIMITED MANIPAL UNIVERSITY
VPQ. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan

Sampling Details

Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling proceduré
(JUQM/QSP/25) Dated 12.04.2023.

Environmental Condition

Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
Reference to Protacol: - As per IFSA World Food Safety Guidelines Version 4, 2016.

MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Limits Method of Tests
(As per IFSA World Food Safety
Guidelines Version 4, 2016)
1. Coliform Count <10 cfulg Not Specified IS 5401 (Part 1): 2012, RA 2022
2. Escherichia coli Absentig <10 cfu/g IS 5887(Part 1):1976, RA 2022
3. Salmonella Absent/25g Absent/25g IS 5887(Part 3):1998, RA 2022

The above sample fit for human consumption as per IFSA world Food Safety Guidelines Version 4, 2016 as per Microbioiogical
examination with respect to the above tests only.

s=End of Report*™*
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This report is not 1o be reproduced whooly or in part and cannot be used as an evidence
9dvertising media without special permission in writing

Total liability of this Laboratory is limited o the invoice amount. d is neitheri imolied
This results listed refer only to the above sample and applicable parometer’s Endorsament of products is neither inferrad nor implied.

Sample will be destroyed after one month (In case of nonperishable ilems only) the date of issue offast :ertiﬁ:nt:e unless otherwise specified.
Report refer to the Sample Submitted to us and not drawn by Jagdamba Laboratories unless mentioned otharwise.

in the Court of Law and should not be used in any
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JAGDAMBA LABORATORIES ch

Govt. Approved Test House

119, Solitaire Industrial Park, Phase-1 1", Dahmi Kallan
Bagru, Jaipur - 303007 (Ra;aethnn)
Tel. : 0141-2390604 Email : jagdambalab4(@ gmail.com, jagdamba_| lab@yahoo.com Web : ;A;_flumhulah com

hNG OF WATER | FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

= S LR No. £ TCS87Z0000004B4TF_

Sample Description HAND SWAB (VINIT SIR JI) ]
Report No. JLOP230412011 ) BatchNo. TR 1. I
Received Date 1210472023 Mfg.Date [NA
Start of Analysis 1200412023 Exp. Date Na
End of Analysis 17/04/2023 Sample Condition oK il
Report Release Date 18/04/2023 Sample Quantity 10 ml Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan N B ]
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan ‘
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JLUQM/QSP/25) Dated 12.04.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard .
TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Method of Tests
1. Total Plate Count <10 cfu/Swab JLIMS/STP/001
2. Escherichia coli Absent/Swab JL/MS/STP/001
3. Salmonella Absent/Swab JLMS/STP/001
*=End of Report*™
|
k ' BIo4123 iy \g‘b\( | 23
E Review By ( C'\ X Authorized Signatory
glvy':;ai smgh ' \ kN Vinit Maheshwari
r. Microbiologist N LAY Technical Manager- Microbiology

is not fo be reproduced whooly or in part and cannot be used as an evidence in the Court of L
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media without speciol permission in wrifing SRR s hapdiniong
bility of this Laboratery is limited 1o the invoice amount.
s listed refer only to the above sample and applicable parameter's Endorsement of products is naither inferred nor implied.

Mll be destroyed after one month (In cose of non
perishable items only) the date of issue of test certificate unless otherwise specified.
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JAGDAMBA LABORATORIES  @SA GCoR

+ An ISO 9001 ?015@00:;:!:
Govt. Approved Test House o
119, Solitaire Industrial Park, Phase-1", Dahmi Kallan

] Bagru, Jaipur - 303007 (Rajasthan)
Tel. : 0141-2390604 Email : jagdambalab4@ gmail.com, iagdamba_lab@yahoo.com Web : jagdambalab.com

TING OF WATER  FOODS | ALCOHOLIC DRINKS | DRUGS | HERBALS | COSMETICS | CHEMICALS | MINERALS | BUILDING MATERIAL | METALS

P TEST REPORT 3 ULR No. : TC518723000004848F

Sample Description EQUIPMENT SWAB (LUNCH PLATE) - o -
Report No. JLOP230412012 BatchNo. o qNA
"Received Date 12/04/2023 R Mfg. Date ___[‘i o B
Start of Analysis 12/0412023 Exp. Date NA
"End of Analysis 1710412023 Sample Condition OK .
Report Release Date 18/04/2023 Sample Quantity 10 ml Swab tube
Sample Submitted By QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan -
Test Report Issued to QUESS CROP LIMITED MANIPAL UNIVERSITY
VPO. Dehmi Kallan, Ajmer Express Way, Jaipur, Rajasthan _
Sampling Details Lab Executive Mr. Kamlesh Sharma on Above Site as per sampling plan and sampling procedure
(JL/QM/QSP/25) Dated 12.04.2023.
Environmental Condition Room Temperature (°C): As per Standard, Relative Humidity (%): As per Standard

TEST RESULTS
MICROBIOLOGICAL EXAMINATION
S. No. | Test Parameters Results Method of Tests
Total Plate Count <10 cfu/Swab JLMS/STP/001
: Total Coliform Count <10 cfu/Swab JL/MS/STP/001
3. Yeast & Mould Count <10 cfu/Swab JUMS/STP/001
**End of Report***
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Review By 121041232 [

(= | Authorized Signatory
\ o\ o .
Divya Singh N E N . VinK Mahesf\wan‘
8. Microbiologist N LA A Technical Manager- Microbiology
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Bort s not 16 be repreduced whooly or in part and cannot be used as an evidence in the Court of Law and should not be used in any
g mediq without special permission in writing
#y otthis Labioratory is limited fo the invoice omount. S o e
s listed refor onlyto the above sumple and applicable parameter's Endorsement of products is neither inferred nor implied.
twill be destroyad after ane month (In case of nonperishable items only) the date of issue of test certificate unlass otherwise spacified.
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NOTE: Dilution =2 tablets in 15 liters of water (100ppm) & Contact time= 5 minutes
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FOOO Sample Retention Record
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QUESS CORP LIMITED |
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Good Host Spaces

Goodhost spaces Pvt. Ltd.

Date

/5707173

Block: [r, Zeme: /1)

Checklist No :

GHS/ HK 14

ActIVIty Housekeepi i

L Zone / Win : Name of HK .
Work Description Floor - > 3 Name of HK Assistant P Sign
Drain the water from cooler \
and tank to be cleaned with \/ \/
water from inside. ; ﬂ§ J M
i Lt i ’ VAN DAL
- ~
Tap / Tray / Stand cleaning \/' v’
Pantry floor / drain cleaning \/ \/
|
Zone / Wing Name of HK boys / Name of HK .
- Sign
Work Description Floor 1 2 3 ladies Supervisor s
Water Cooler inside cleaning (
after wacer clearance ) v \/' i)/\
Outside body cleaning o 7l v ( ’Of W %\
Tap / Tray / Stand cleaning v | vV~ i’
Pantry floor / drain cleaning v V¥
Zone / Win Name of HK boys / Name of HK
Work Descripti 9 Sign
scription Floor 1 2 3 ladies Supervisor .
1 Water Cooler inside cleaning (
after water clearance )
2|Outside body cleaning //
2nd
3|Tap / Tray / Stand cleaning /
4|Pantry floor / drain cleaning /

1
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Good Host Spaces

h—

Goodhost spaces Pyt Ltd.

Activity - Housekeeping

Date : IB/OW/

Block : FC Zong - /

Checklist No : GHS/ Hk 14

_____ Water Cooler { Monthly )
= Zone / Win g Name of HK
SrNg Work Description Floor r ) 3 9 2 Name of HK Assistant Supervisor
Drain the water from cooler ' F
'S
1]and tank to be cleaneg with \/ ' : Yjﬂ [)’
water from inside. ;—QQ
2|Outside bddy cleaning Gr i P ~ j / 4 A
3|Tap / Tray / Stand cleaning L ~ J " N (A; Ei t XUA J / \
41Pantry floor / drain cleaning vl v [ [ — (J \ j /
' 1
SrNo Work Description Floor | Zone ’(Mg_ Name of HK boys 7 Name of HK
1 2 3 4 ladies Supervisor
1| Water Cooler inside cleaning ( (P f
after wacer clearance ) .
2|Outside body cleaning A VvV
== 1st —— 1 | -
3|Tap / Tray / Stand cleaning R | A
4|Pantry floor / drain cleaning V[ v
Bk Work Description Floor Zone / Wing | Name of HK boys / Name of HK Sign Ry
1 2 3 4 ladies Supervisor
1 Water Cooler inside cleaning ( N I
after water clearance ) i Wat
2(Qutside body cleaning W
znd “*‘ﬁb‘_‘“%&_—j‘\\\ O‘At\//
| Tap / Tray / Stand cleaning :
——— m— [, —] ——
ntry floor / drain cleaning o




MEDU VADA

’,‘,"OUJ‘\',A',' HING PARATHA

-5ep-24

MULTIGRAIN ROT)

MULTIGRAIN ROTI

MULTIGRAIN ROTL |

MULTIGRAIN ROTI

MULTIGRAIN ROTI

VEG PONIA roonr p T
1- — ! PLAIN PARATHA SEVAINUPMA | CHANA
SAMBAR CURD MASALA DALIYA
ol Ui URD - __MASALADALIVA BHAJ TE MUTTE . : ’
- H WHITE MUTTER KI suBn SAMBER B BHATURA
SEVAIN UPMA CORN FLAKS HER:
Main-11 SHEERA CORN FILLAKS RAWA IDLLI CORN FLAKS
COCONUT CHUTNEY I L
e o . CHUTNEY ol ) - | CHUTNEY GREEN CHUTNEY
BREAD PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOL > : ; e [ e
| Sl R D / RO WHEAT PLAIN "1”‘/‘0/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD, WHOLE WHEAT
HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, M ’ ) o i ol
N o ——— LI TEA, COFFEE, MILK | TEA, COFFEE, MILK
B DR ) foa . din: o
COLESLAW POTATO CUCMBER COLESLAW POTATO CL — ok
JCMBER N jm,nsl,»\w J POTATO CUCMBER
EGG oy + - o
BOILED EGG > BOILED EGG |
L e o - ] . S BOILED EGG L ) L BOILED EGG
Fruit | A ——
BANANA BANANA |
BANANA - S | BANANA
. ITTE D 5
Butter ) j?l TTER BUTTER BUTTER BUTTER BUTTER L BUTTER 1 BUTFTER
- o o r
FRUIT JAM ; 3 - : [
jam ) FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM ‘ FRUIT JAM | FRUIT JAM
T 4
i E J o = B < |
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEG PICKLE
] (30 0
D 0 d dn ] sd da da d
Salad GREEN SALAD TOSSED SALAD GREEN SALAD CORN PEANUT SALAD GARDEN FRESH SALAD | GARDEN FRESH SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE VEG PULAO STEAMED RICE STEAMED RICE | STEAMED RICE i STEAMED RICE
— 4 {
| ]
DAL DAL TADKA RAJMA MASALA DAL TADKA KADHI PAKODA PUNJABI DAL TADKA t CHANA MASALA |  TOOR MOONG DAL TADKA
_— o [ |
1
VEC HOME STYLE ALOO GOBHI TURAI KI SUBJI PALAK KOFTA CURRY ALOO BEANS KI SUBJ1 BHINDI MASALA ! TINDA MASALA { SEV TAMATER
curd/soup CURD SWEET AND SALTED LEMON ; SWEET LASS
BUTTER MILK SWEET LASSI WATER BUTTER MILK BUTTER MILK |
I
Koest MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI PHULKA, POORI [ MULTIGRAIN ROTI
T
cHitH FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI | _ FRIED CHILLI I __ FRIED CHILL) = . FRIED CHILLI
SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY | GARLIC CHUTNEY
.
RAEAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN MAGGI VEG PUFF PASTA IN RED SAUSE PANI PURI INDORE STYLE POHA BANANA CAKE KACHORI
TEA/COFFEE TEA/COFFEE TEA/COF¥ TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/ COFFEE TEA/COFFEE
D 14 0
d
D ) gsd ¢ (d
SEE o \REEN S GREEN SALAD
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD J L et s
R e . it o il STEAMED RICE
Rice Dish PLAIN RICE Vi ABLE PULAO STEAMED RICE STEAMED RICE STEAMED RICE
—— ] E ———— s B ; i AL MAKHANI
DAL TOOR DAL TADKA DAL MAKHANI BLACK MASOOR DAL TADKA DAL TADKA MOONG DAL TADKA DAL MAKHAN | URAD CHANA DAL TADKA
= 3 ST . : - = - -— o VEGETABLE HAYDRABADI
T s C g - SOYABEAN MUTTER
VEG VANDOOR! SOYALHAN METHE MUTTER MALAL SOYABEA on . . BIRKANY
MASALA ) )
] R MAKAHANT NARGAS| KOFTA CURRY
PANEER MUTTER PANEER KADAI PANEER ANEER MARAH
i : ) : CHICKEN HAYDRABADI BIRYANI
NON VEG ANDKRA STYLE EGG CURRY BUTTER CHICKEN "N BHUNA MASALS R e +————— -
. i Al
oI CE MAKHANE KI KHEER BHURANI RAIT/
; JOONDI RAB _
Dessert FRUIT CUSTARD A iy ey
. - dulali e - MULTI
Bresd.i MULTIGRAIN ROTI




FOOD COMMITTEE MEMBERS

S.No Student Nameh
1 JASWANTH SINGH RATHORE |
2 CHEDALLA CHANDU |
3 RISHAV
4 VANSH PAHWA
5 AKSHAT JAIN
6 LIKITH SAI VEMULAPALLI
7 NUPUR PALAV
8 NIROSHA PUROHIT
9 RIVIRESH MISHRA
10 HARSHIL SUTHAR
11 AAYUSH
12 PRATYUSH KUMAR
13 RASIKA SINHA
14 SHANU SHARMA
15 HIMANSHI CHADDHA
16 SANJANA GURUPRASAD RAO
17 SABUJ ARIYAN MALLICK
18 PRACHETH DASIKA
19 SHUBHRA MISHRA
20 PRACHI PAL
21 JITESH RANJAN PRUSTY
22 ARYAN AGRAWAL
23 ANKIT YADAV
24 NIKHIL BHANDARI
: 25 ADITI BATRA
26 ADITYA PAREEK
27 ASHUTOSH TYAGI
28 RAJIT KUTHIALA
29 PULKIT JAISWAL
30 ARCHIT GARG
31 AMAN RAJ
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HOT Beverage

TEA, COFFEE, MILK

TEA, COFFEE, MILK

TEA, COFFEE, MILK

TEA, COFFEE, MILK

TEA, COFFEE, MILK

TEA, COFFEE, MILK

9:30 18-Sep-23 19-Sep-23 20-Sep-23 21-Sep-23 22-Sep-23 23-Sep-23 24-Sep-23
D5} onad Sa edhesd h sda ) Sat Si
Ren o MASALA UTTAPAM PARATHA MEDU VADA POORI VEG POHA PLAIN PARATHA CHANA
- ] SAMBAR ~__CURD ~ SAMBER i BHAJI MASALA OATS ALOO MUTER BHAJI BHATURA
— MASALA DALIYA CORN FLAKS RAWA UPMA SHEERA o CORN FLAKS CORN FLAKS
~ COCONUT CHUTNEY CHUTNEY | cHutney CHUTNEY GREEN CHUTNEY
= = PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
e . WHEAT - WHEAT WHEAT WHEAT |  WHEAT |  WHEAT | WHEAT

TEA, COFFEE, MILK J

GARLIC CHUTNEY

COLESLAW POTATO CUCMBER COLESLAW POTATO CUCMBER COLESLAW COLESLAW POTATO CUCMBER
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE
G DO to 4 )
D PE oNaa EsGay B eSGa (33 (1ay 2t d nd
salad GREEN SALAD SPROUT SALAD GREEN SALAD GREEN SALAD GREEN SALAD GARDEN FRESH SALAD GREEN SALAD
Rice Dish STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE it e STEAMED RICE STEAMED RICE
= DAL | paLTaDKA  KADHI PAKODA BLACK URAD DAL TADKA RAJMA MASALA BLACK CHANA MASALA |  CHANA MASALA PUNJABI DAL TADKA
o VEG BHINDI MASALA ALOO CHAWALI CORN PALAK CABBAGE MUTTER PASTA IN PESTO SAUSE | KHATTA MITHA KADDU GATTA CURRY
i DSWEET AND SALTELY
Curd/SOUP BUTTER MILK JALJEERA BUTTER MILK VEG RAITA BHURANI RAITA e N ATTER SWEET LASSI
Bread- | ) MULTIGRAIN ROTI MULTFIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI PHULKA/PESARATTU PHULKA/POORI MULTIGRAIN ROTI
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY COCONUT CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY

PAPAD

MAIN

FRYUMS

FRYUMS

SEVAIN UPMA

FRYUMS

DHOKLA

FRYUMS

FRYUMS

FRYUMS

FRYUMS

MIX VEG PAKODE ALOO BONDA BHEL PURI VEG PUFF KACHORI
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE
) ER 5 DTO
D1S] PE pndz (d i sdd h da d da nda
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD ,“,R'f'i'\f SALAD GREEN SALAD
- Rice Dish : PiLr}\mirru;,r; B a 7 STEAMED RICE STEAMED RICE STEAMED RICE - _S'{‘EAMED RICE STEAMED RICE
L 77“0—;1‘” - . 1‘;)70li7[)/:l; TADKA MOONG DAL TADKA PUNJABI DAL TADKA HING PYAZ KADH1 [ 7li)i\VLEAKHANI vggggsmés\/ﬂ‘ﬁu
’ I ’ ALOO GOBHI HOME | pavakkortacurry | O
VEG it SN A R ERIED BICTE
s e — | S Pyt nAYDRABADI s il e
PANEER MUTTER PANEER MASALA : JADI \,, \Y JW CH,(':KEN e
) OME STYLE EGG CUR HICKE ; ; DAL CHICKEN \ )’)/"
NON VEG HOME STYLE EGG (‘,UIER_Y_W B - (.!E(r,rli(!:N_l_tilL(./\Nr josu | I AL CHIC \}}Tl K‘/Lé z
il FRUIT CASTURD R . J\M_lN_Ef__
! L " TIG - ROTI MULTIGRAIN ROTI
Bread- I MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN RO'TL MNLTIGRAIN ROTI MULTIGRAIN




BREAKFA ) t0 9:3()
30-Sep- 01-0Oct-23

: 25-Sep-23 26-Sep-23 27-Sep-23 28-Sep-23 29-Sep-23 10-Sep-23
‘
: Makiid . MEDUVADA | ALOOPYAZ HING PARATHA SEVAIN UPMA . POORI VEG POHA A } DAL PARATHA CHANA
o SAMBAR CURD SAMBER | BeAp | MASALADALIVA T B CURD { BHATURA .
| Nasith | MASALAPOHA CORN FLAKS RAWA IDLI SHEERA S ‘>  CORNFLAKS 7?'5;:_.‘:’%:{55 i
COCONUT CHUTNEY CHUTNEY CHUTNEY | CHUTNEY SREEN &

BREAD PLAIN BREAD, WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE W'f?‘?fi_"}f”i BREAD/ WHOLE WHEAT | PLAIN BREAD/ WHOLE WHEAT
3 HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK \ TEA, COFFEE, MILK | TEACOFFEE MILK
f COLESLAW POTATO CUCMBER COLESLAW POTATO CUCMBER COLESLAW COLESLAW POTATO CUCMBER i
\; EGG BOILED EGG BOILED EGG BOILED EGG | BOILED EGG
1' Fruit BANANA BANANA BANANA ‘ BANANA |
i Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER ]
| Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM

Picile MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

C 00 to 14 0
DISH H onday esaa weanesas Ga 7y b d a
[ Salad GREEN SALAD SPROUT SALAD GREEN SALAD TOSSED SALAD TOSSED SALAD GARDEN FRESH SALAD | GREEN SALAD
; Rice Dish STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEGIERIED :l'g/ STEAMED STEAMED RICE : STEAMED RICE
1" DAL BLACK MASOOR DAL TADKA KADHI PAKODA DAL TADKA RAJMA MASALA ALOO BLACK MASALA CHANA MASALA PUNJABI DAL TADKA
i VEG BHINDI MASALA ALOO HARE BANGAN KI SUBJI GOBHI MUTTER KADAI SOYABEEN VEG MANCHURIAN KHATAMITHAKADDU | SEVTAMATER |
fared/POLE BUTTER MILK RASNA BUTTER MILK CURD JAL JEERA SRR MR ‘ SWEET LASSI
; Biead-1 MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI MULTIGRAIN ROTI PHULKA PHULKA/POOR! | MULTIGRAIN ROTI
| CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI | FRIED CHILLI
{ SPECIAL ~ GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MASALA IDLI

CHOCOLATE ROLL

KACHORI1 ALOO TIKKI

PANI PURI

BANANA CAKE

MAIN PASTA IN RED SAUSE
TEA/COFFEE GINGER TEA/COFFEE MINT TEA/COFFEE SAUNF TEA/COFFEE TULSHI TEA/COFFEE GINGER TEA/COFFEE MINT TEA/COFFEE TULSHI TEA/COFFEE
D 3 ond esda
Salad o eRENsaap | GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAINRICE STEAMED RICE ~ STEAMED RICE STEAMED RICE STEAMED RICE MASALA PULAO STEAMED RICE
DAL TOOR DAL TADKA DAL MAKHANI MIXDALTADKA | - ABI ZKADRI |  DALM
e ma DAL TADKA PUNJABI DAL TADKA HING PYAZ KADHI
= L b ki PUN | WINGPYAZKADHI | DAL MAKAHNI CHANA DAL TADKA
ALOOBHARTA ALOO MOONG WADI DUM ALOO VEGETABLE HAYDRABADI
PANEER OTTER P ARERR i M e e S | S
s . | PANEERKHOLAPURI KAJU MUT [~ NARGASI KOFTA CURRY
HOME STYLE EGG CURRY CHICKEN CURRY CHICKEN BLACK PAPPER 7 [ RN E R DRARADY
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HANDWASH ETIQUETTE AND SANITIZATION

® Rinse hands with running water and apply liquid soap.
® Wash hands for 20 seconds.
® Rinse hands with running water.

|

b

Y

Wet hands with water Apply enough hand Rub hands palm to Scrub between your
wash/soap to cover palm fingers
your hands

Wash fingernails and Rub the backs of Clean thumbs Rub each wrist with
fingertips fingers Opposite hand

Rinse hands with Dry with a single use Use disposable towel Your hands are clean
water towell to turn odd the faucet

@ Dry and sanitise hands
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COOKING AND STORING TEMPERATURE

Frozen Food ---------------cmomoeoeee- Below -18°C
Fresh Vegetables & Fruits -=========--- 0°C to +5°C
Dairy Products -------==-=-=-e-ccnoma-- 0°C to +5°C
Dry Provisions Storage =============== +18°C to +21°C.
Cooking Temperature ============euu-- Above 75°C

~

COOKIT >/=75 °C

00000

Keep HOT FOODS at 63°C or hotter

63°C

\

DANGER Bacteria grow rapidly over
ZONE this temperature range

T

8°C

Keep REFRIGERATED FOODS at O TO 5°C

-----

-----

-18°C

Keep FROZEN FOODS at -18°C or colder
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DAIRY COLD ROOM
DO’S

e Maintain 0°C to 5°C temperature.

o After opening a packet, transfer the product to a closed container and
place date tag stickers.

 Tag all dairy products with the receiving date.

* Follow the FIFO process.

 Transfer ready-to-eat products to a container with a proper lid and label
them (date, time, and item name).

* Clean the premise regularly as per schedule

DONT’S

* Do not keep hot food in the room.
* Do not keep tampered food.

* Do not leave any food open.

* Do not dump heavy load.

""\
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KINDLY FOLLOW THE FIFO PROCESS

FIRST IN FIRST OUT

FIFO B
Y .4—'
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KINDLY FOLLOW THE FEFO PROCESS

FIRST EXPIRED FIRST OUT

Lot No. 0020617
Mfg. dat
L 20/6,20| 7

Exp. date
207672020

Bachno: 2021005 95U
Mig. Date: 1310
Exparyl 80

[ipsa 5
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THIS SINK IS TO BE USED ONLY
FOR WASHING HANDS
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KITCHEN HYGIENE PRACTICES

® HAND WASHING & SANITISATION

® All food handlers should follow proper handwashing and sanitisation
process at regular intervals.

N\ O

® VEGETABLE WASHING & SANITISATION

® Clean and sanitise fresh vegetables and fruits immediately after
receiving/before/after cutting.

® Use approved chemicals and appropriate PPE as per proper
dilution/matrix.

d -

® WORK AREA SANITISATION

® Sanitise and store working tables, cutting boards, cutting blades,
and knives at regular intervals.

S

X

® CLEANING & DEEP CLEANING PROCESS

® Follow strict and regular cleaning and deep cleaning processes to
maintain hygiene.

-,

~
) N

JA
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NOTICE
HAIR NETS ARE COMPULSORY IN THIS AREA

THIS IS THE FOOD PRODUCTION AREA
WEAR PROTECTIVE CLOTHES

WASH YOUR HANDS BEFORE COMMENCING WORK
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CRITICAL STORAGE TEMPERATURE POINTS

Frozen Food ------=======m-ccmcmmmmmmccccccccceoea > -18°C

Fresh Vegetables & Fruits --------=-=-=-=-=-uu--- 0°C - +5°C
Dairy Products ----=-========m-mmmmmmmmmcmeceoeoee 0°C - +5°C
Dry/Canned Food =========smmemmmnaenncannnaa- +18°C - +21°C
Cooked Food ---=-========m=mmmmmmmmmcmcocccceoea 0°C - +5°C
Processed & Semi-Processed Food ----------- 0°C - +5°C

~

COOKIT >/=75 °C

OOOOO

Keep HOT FOODS at 63°C or hotter

63°C

\

DANGER Bacteria grow rapidly over
ZONE this temperature range

T

8°C

Keep REFRIGERATED FOODS at O TO 5°C

-----

-18°C

Keep FROZEN FOODS at -18°C or colder
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STORE RAW AND COOKED FOOD SEPERATELY

Separate Cooked food from raw food
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KNIFE SAFETY

Select the appropriate knife for the task

Keep the blades sharpened and the handles in good
condition.

Always use a cutting board

Cut downwards with a firm grip by applying even pressure.

Keep the knife away from the body

Clean and sanitise knives immediately after use

Store knives safely in a block or rack

\% ' Never try to catch a falling knife

% Use the right PPE while handling knives
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CHILLER

y .
= T

DO’S DONT’S
e Store and mark all ® Do not keep hot food in
perishable products with the chiller.

proper date tag stickers.

e Keep all semi-processed ® Do not spill on the
and processed foods walls/floor of the chiller.

covered along with date

tag stickers.
® Do not load more than

® Keep raw food below the its capacity.
cooked food.

® Follow proper
segregation as per the
labelling (veg/non-veg,
allergen, raw/cooked).

® Clean as per schedule.

® Sanitise the chiller
regularly.
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4D-PEST CONTROL

The 4D-pest control concept

® 1D - DEOD (Deny Entry Open Drains): Fix broken fixtures, broken
equipment, doors, holes, etc.

® 2D - Deny Shelter: Organise the workplace, food storage area,
unemptied dustbins, etc.

® 3D - Deny Food: Clean and sanitise all food contact surfaces
regularly.

® 4D - Destroy: Use pest control services to eliminate pests.
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CLEAN AS YOU GO

® Regularly dispose of food waste.

® Use the right chemicals for each task.

® Clean and sanitise food contact surfaces after each use.
® Wash cleaning cloths/wipers every 4 hours.

® Clean the chiller/other equipment inside out daily.

® Keep your workstation clean at all times.




PERSONAL
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FOOD CONTAMINANT

Elements that should not be present in the food.

Viruses Plastic Pesticides
Bacteria Steel Wool Herbicides
Parasites Glass Rodenticides

Insects Metal Arsenic

Other Other Foreign
. . . Mercury
microorganism Objects
Other Toxins
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5S BENEFITS

Remove the unnecessary - only keep
what is used and red tag the rest

A place for everything - fixed
locations and clear visualisation

2. Set in order

Regular cleaning and checking, in
compliance with the standards

The same standard, every time for

4. Standardise everybody - optimising this standard
across all shifts

Maintain discipline - sustain the habit
of properly maintaining and
improving the standards

Better visual management
Improved safety
Improved quality
Improved productivity
Boosted morale

Improved company image
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KNOW YOUR PPE

Head Gear: Prevents hair Food Handler Gloves:
from falling into the Provides protection

food. against germs.

Safety Shoes: Provides
grip, protects feet and N
toes, especially from
blunt forces.
—_— O

Cooking Apron: Protects
body from heat and

uniforms from stains.

Chain Mill Gloves:

Helps avoid cuts/injuries

Safety Goggles:

Safeguard eyes while

handling chemicals and when cutting meat or

deep cleaning. fish.

Plastic Apron: Protects Gum Boots: Provides

body and uniform from grip and protection from

water/chemical spillage. wet surfaces and

chemicals.
—-
Nose Mask: For Latex Gloves: Protects
respiratory hands from water and

hygiene.  -— chemicals while cleaning.
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WASTE MANAGEMENT IN THE KITCHEN

Cover all the bins

garbage bins.

Use only pedal-operated Avoid overflow of food

Clean and sanitise the garbage Avoid stacking bins close to
bins regularly. the food counter.

Dispose of the garbage regularly.

Avoid the use of broken bins.

waste from bins.

Avoid contact with food after
handling garbage.

ALWAYS SEGREGATE
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CHEMICAL SAFETY

A label can indicate:

1. Directions for use

2. Emergency procedure

3. Manufacturing date

4.

Safety instructions

5. Manufacturer details

When you come across a new chemical:

—h

;oA WN

Take a safety break and read the label. Take your supervisor’s help if required.

Be aware of MSDS (Material Safety Data Sheet) guidelines for each chemical, including PPE require
ments, chemical reactions, first aid, flammability, suitable fire extinguishers, etc.

Remember that all chemicals should be stored in a dedicated place.

Keep in mind the classification of chemical safety. Take time to read instructions and symbols as

given below: A\

. CORROSIVE

CONTAINS GAS UNDER PRESSURE
. MAY CAUSE INTENSE FIRE v g ’
. HIGHLY FLAMMABLE -
POTENTIALLY EXPLOSIVE

—
— N 4

DOS DON’T’S
® Waear protective clothing while handling ® Avoid the actions given below while
chemicals. handling chemicals:
® Ensure shoes, goggles, gloves, facemask, ® Drink chemicals
and aprons are available at all times. ® Touch eyes

® Leave spillages
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CROSS- CONTAMINATION

By microbial hazards or pathogens
DIRECT CONTACT

From source to ready-to-eat foods

RAW COOKED

INDIRECT CONTACT

From source via equipment or contact surface
to ready-to-eat foods

DRIP CONTACT

Always store raw food in the lowest compartment of the refrigerator to
prevent cross-contamination by dripping. High-risk/ready-to-eat food
should be stored in the top compartment of the refrigerator.
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REHEATING

® Reheat food for hot holding at 75°c.
® Consume food within two hours once reheated.
® Before consumption, heat the food for at least 2 minutes.

WL oo )

FOOD COOLING PROCESS

You can cool food in two stages:
Stage 1: Cool product from 65°C to 21°C within two hours.
Stage 2: Cool product from 21°C to 5°C or below within two hours (in chiller or stack on a cooling

rack).
()

65°c

J, Food Cooling Procedure

21°c

l Chill in 2 hrs

5°c
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COLD STORAGE TECHNIQUES

Cold storage temperature range can be between 0°C to 5°C.

Always remember to:
® Cover the food at all times
@® Follow the FIFO process and display day tags

@ Record the temperature as per defined timelines

Ready to Eat Cooked
Food

MIS-ENPLACE
MARINATES

RAW




RECEIVING
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No segregation:

Segregation of raw and

ready-to-eat items.

Segregation: Food and
chemicals are not be

transported together.

Food temperature

above 8°c.

Temperature: Check the
temperature of products
- chilled items below 5°c
and frozen items below
18°c.

Cardboard Box: No
cardboard boxes to be

taken.

Cooling Temperature:
The temperature of cold
foods should be

between 0°c to 5°c.

Pests: Ensure there are

no pests.

915}
7,
=
-

Personal hygiene,
proper grooming, and
personal hygiene

standards.

Transfer: Use only
closed and clean food

transfer vehicles.

@ m §# § @
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FOOD SAFETY GOLDEN RULES

Keep kitchen
premises clean
and free from

Wear clean
clothes, apron,

n water for
cooking and

washing raw

pests and cap and gloves
rodents
Use potable Wash hands

before handling
food, after using
toilet & after
every 2 hours

Cook food
= thoroughly.
Keep hot food

hot and cold

Use waterproof
bandage to
cover cuts or
burn wounds

covered. Hold
H food at room
temperature fox
maximum 21/2

Handle and

store veg & non Do not handle
veg, raw & food when
cooked food unwell
separately

Keep food Use clean

dusters to wipe
utensils and
clear surface

Use separate
utensils, knives,
etc. for raw &
cooked, veg &
non veg food

Keep dustbins
covered
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WET WASTE
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GLASS WASTE
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BIO WASTE
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DRY WASTE
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COLOUR CODING PROCEDURE

® COLOR CODE FOR DUSTER CLOTHS
® White - For wiping hands
® Green - For cleaning the veg food preparation area ............
® Black - For cleaning the equipment

® Red - For cleaning the non-veg food preparation area

e

® COLOR CODE FOR CUTTING BOARDS & KNIVES
® Green - For cutting and chopping raw vegetables and fruits
® White - For cutting/handling dairy products
® Yellow - For cutting/handling other vegetables

® Blue - For cutting seafood
® Red - For cutting non-veg food




STORAGE OF ALLERGENS
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® Assign separate storage areas for allergic and non-allergic ingredients and/or

products.

® Do not store allergens over non-allergens when segregated storage is unavailable.

HANDLING OF ALLERGENS:

® Demarcate equipment/utensils as per allergen processing.
® Use separate chopping board/knife for handling allergen.
® Have a desighated zone in the main kitchen for handling allergen.
® Avoid handling allergen and non-allergen products together.
Gluten Soya
Sulphite Egg
In concentration of
10 mg/kg or more
Peanuts and nuts Fish
1 L
| )
Milk Mustuard B } p!

Crustacean
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USAGE OF GLOVES

Use gloves while handling ready-to-eat food.

Use blue colour latex-free gloves for handling food.

Monitor the use of gloves to ensure they are worn correctly and do not risk
cross-contamination.

Do not carry out any other tasks using the same gloves.

Replace gloves if they are torn/damaged/soiled/dirty/stained/oily/after han-
dling non-veg food. Also, replace them after handling garbage/touching body
parts/any unsanitary practice or in case of excess sweat.

Use different gloves to handle non-veg food items.
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3 SINK DISH WASHING METHOD

STEPS:

® SCRAP: Food from utensils and pots
® SINK 1: Wash with clean and soapy water
® SINK 2: Rinse with potable water

® SINK 3: Sanitise washed utensils with hot water above 45°C. Use
150 PPM of chlorine in case hot water is unavailable.

AIR DRY
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Manipa University Jaipur Provides Sustainable Food Choices for All

on Campus, Including Vegetarian and Vegan Options

As the world grapples with the environmental and ethical challenges posed by the
food industry, Manipal University Jaipur is stepping up to set a positive example. Manipal
University Jaipur is committed to offering sustainable food choices that cater to the diverse

dietary preferences of their students, faculty, and staff. (Picture 1& 2)

Manipal University Jaipur understands the importance of sustainable food choices
(Picture 5), As the food industry is a major contributor to greenhouse gas emissions,
deforestation, and biodiversity loss. Sustainable food choices given by Manipal University
Jaipur can help mitigate these issues by promoting practices that reduce the carbon
footprint and minimize harm to ecosystems. Sustainable food choices often align with
healthier eating habits. Manipal University Jaipur is incorporating more plant-based options
into menus can have positive effects on individuals’ health, reducing the risk of chronic
diseases. (Annexure 5) Sustainable food choices also address ethical concerns related to
animal welfare and fair labor practices in the university. By opting for ethical food sourcing,

Manipal University Jaipur promotes responsible consumption and production.

Manipal University Jaipur is diversifying the dining options to accommodate various
dietary needs and preferences. This includes offering a wide range of vegetarian and vegan
dishes that are not only delicious but also eco-friendly. (Picture 1&2) Manipal University
Jaipur prioritizes locally sourced ingredients to support regional farmers and reduce the
carbon footprint associated with food transportation. This farm-to-table approach enhances
sustainability. Beyond the menu, Manipal University Jaipur is implementing sustainable food
service practices such as reducing food waste, composting organic materials, and minimizing

single-use plastics in their dining facilities. (Annexure 1, 2, 3) (Picture 3 & 4)

Manipal University Jaipur plays a pivotal role in shaping the future by educating the
leaders of tomorrow. By offering sustainable food choices on campus, including vegetarian
and vegan options, Manipal University Jaipur is not only promoting healthier lifestyles but
also instilling values of environmental responsibility and ethical consumption in students and
staff. These initiatives have far-reaching impacts, influencing food preferences and

behaviors long after graduation. As the university embraces sustainable food practices, we
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move closer to a future where responsible food choices are the norm, benefiting both people

and the planet. (Annexure 4)
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CANTEEN MeENU

ENERGY ZONE COLD BEVERAGE!
1cE Yem
cowo correr

cow oRINKs
-

RED BULL ENERSY DRINK
=ED BULL
RED BULL YELLOW EDTTION

SMALL SNACKS

ALOO PARATHA
1. (Zpcs + Pickele + Curd) 80/-

BIRYANI SANDWICH

1. Veg. Biryani 1. Chicken Sandwich Grilled 5
2. Ega. Biyani 2. Veg Grilled Sandwich 5
3. Chicken Biryani

Picture 2: Food Choices available at MUJ Cafeteria



e

A %, MANIPAL UNIVERSITY

ZERO
41# JAIPUR i
Yoy (University under Section 2(f) of the UGC Act) g“

Picture 3: Farming Activities at MUJ Campus

Picture 4: Crop cutting at MUJ Campus
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Picture 5: variety of options available

— A cadbury sor
every occasion /&

Picture 6: Departmental Stores
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FOOD HANDLERS PERSONNEL HYGIENE
Who is a Food Handler?

A food handler is anyone working in food business handles/touches food packed/

unpackaged directly as well as the equipment and utensils used to prepare or serve food and/or
surfaces that come into contact with food. The food handlers may be deployed for various tasks
such as cooking, preparing, serving, packing, transporting etc

Thermal Screening - All food handlers for the shifts shall undergo thermal screening at the

time of entering as there will be a security check point for screening before entering the
campus/area of the clients.

RESPONSIBLE STAKE HOLDERS

S.No | Process step Responsibility Authorized by

1 Supervisors Executive Unit Head

Hand washing - To be carried out at least for 20 -30 seconds on arrival to shift and also as and
when required during the working hours. (Hand washing procedure refer -Hand washing
instruction)

PPE - All the required suitable PPE like uniforms, head caps, aprons, and gum boots should
be worn at the time of entering the premises. (Refer -PPE work instructions)

Fingernails - Keep fingernails neatly trimmed for easier cleaning. Do not use fingernail polish.

Jewellery -Remove all unnecessary jewellery while preparing food (Refer Jewellery Policy)
All supervisors and food handlers who handle or come in contact with food or any utensil used in

the preparation, processing or service of food will:

e Don’t smoking/tobacco chewing while at work.

e Don’t prepare food when sick, for example when suffering from diarrhea, and/or vomiting

QFS/HC/POL/04 Revision -01 Issue date 01-11-2021
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FOOD HANDLER MEDICAL POLICY

OSE - To ensure all our food handlers working/deployed are free from any

contagious, infectious or communicable disease.

SCOPE - All food handlers to undergo health checkup to meet the FSSAI & NABH

accreditation requirement.

RESPONSIBLE STAKE HOLDERS

S. Process step Responsibility Authorized by

No

1 Employment medical test HR/Quality Team Unit Head/Business
( New joiners/Annual) Head

2 Vaccination of the employees | HR/Quality Team Unit Head/Business

Head
PROCEDURE
1. The health check-up shall be done within 15 days -30 days of joining for all new

10.

11.

12.

employees.

For all the existing employees the health check-up shall be done once in a year.

The medical fitness certificate as per the FSSAI Performa will be recorded for all food
handlers & the fitness certificate will carry sign and seal of the registered medical
practitioner.

In case of any health issues diagnosed, the food handler will be under observation
and followed up for further visit to the doctor till the recovery.

In case the food handler contacts any communicable disease during the course of his
work and want to resume duty after his sick leave, he must produce a medical
certification by a registered medical practitioner.

The histories of medical fitness, vaccination and treatments of the food handlers will
be recorded and retained by HR /Quality team ( If available)

Unit Manager /HR - To share the list of food handlers who need to undergo medical
check to HR/Quality Team

Unit Head/Regional Manager - To approval for new joiners.

Business -Head - To approve for annual renewal.

Quality Team/HR team - To coordinate with Doctor/Diagnostic lab for date and
schedule and once confirmed same will be communicated at Unit levels.

Quality team/HR Team - To coordinate on the day of medical camp and ensure
reports are available within 5-7 working days from the lab.

Any post health check-up deviations if found in the food handlers further diagnosis &

medication will the QFS management call based on the status of report/testing.
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TESTS & PARAMETERS AS PER FSSAI PERFORMA & MEETING NABH ACCREDATION
1. Physical examination
2. General - Eye test
3. General - Skin test examination.
4. Compliance with schedule of Vaccine to be inoculated against enteric group of diseases
- Vaccination against enteric group of diseases is done if suggested by the local medical

practitioner of the concern municipal authority.

5. Stool Analysis
6. Urine Routine
7. Blood - CBC
8. Hepatitis A -Test if the value is negative then employee needs to be vaccinated. Same
shall be discussed with QFS and management will take a call regarding the same.
Parameters Duration
Albandazole tablet 400mg/Deworming tablets Once in 6 month
Stool Analysis- Routine and Culture Once in 6 month
Hepatitis A -Test Once in 1 year
Urine routine Once in 1 year
General Skin & Eye. Once in 1 year
Physical Examination
Typhoid Vaccination Once in 3 year -Booster
TT Vaccination Once in 1 year or as
when there is any injury
with sharp metals

Post sick leave/Long leaves

Employees who return to work after long leave more than 10 days need to submit the physical
fitness certification & stool test with his own expenses.

NOTE 1 - Vaccine Hep B vaccine (3 doses in a year) shall be an optional/as per accredited Hospital
requirement if client insist. This will provided to staff who are invloved directly with patient service
(service team). Costing part to be taken up with client as this will be additional cost.

NOTE 2 -Hep A test is done for Health care sector staff, if any staff confirmed with Hep A then we
need to take up with the HR for action plan on vaccination/medical treatment needed.

NOTE 3 - If the Hospital is non - accredited/doesn’t mention any specific medical tests as part of
agreement we shall opt for tests which will compile to FSSAI (Specified in Non-Health Care manual)
& same shall be communicated to client.

Records
RECORD NAME DOUMENT NAME RESPONSIBLE
Medical Test -Details QFS/HC/HR/ANX/06 | FSMS/HR InCharge
Vaccine -Details QFS/HC/HR/ANX/07 | FSMS/HR InCharge

QFS/HC/POL/05 Revision -01 Issue date 01-11-2021
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FOOD ALLERGEN POLICY

PURPOSE: - To establish procedure for control of food allergens.
RESPONSIBLE STAKE HOLDERS

;’0 Process step Responsibility Authorized by
1 Store InCharge Store keepers Unit Head
3 Production team Unit He.ad chef/Quality - Unit Head & Corporate Chef
Executive
PROCEDURE

Definition of Food Allergen: Food Allergens are the substances which when eaten or

inhaled interacted with the immune system of humans and may cause allergic reactions.

Immunoglobulin E, a class of antibodies in our system responds to allergens, lead to allergic

reactions in our body.

Food allergies occur when ones body's immune system reacts to certain compounds in food

like proteins. Reactions to it vary from mild symptoms to fatal problems.

The symptoms of allergenic reactions are itching, inflammation of skin, blisters and in

certain cases fever, etc.

Some of the common prevailing food allergens are identified as below

LIST OF SOME OF THE COMMON FOOD ALLERGENS

1 Wheat Gluten - Cereals
containing gluten; i.e.,

wheat, rye, barley, oat

o

C%\ - Parley

= =

= Oats

8 -

large & pale

largest & tan

Rye

small & green

wWheat

smallest & red

2 Soya Protein -
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3 Milk Protein -

4 Crustaceans -like
crabs, shrimps

Jlobsters, prawns

5 Cashew Nuts /Tree
nuts /Groundnuts

( peanuts)

6 | Fish /Shell fish

7 Mustard seeds

Allergen Control:

e All allergen-containing ingredients are clearly identified.

e Ifany customers raises an issue of allergic to any ingredients, same to be recorded
and alternate arrangement is provided.

e All food handlers shall be made aware of what allergens are, the effects of allergens
on allergy sufferers, the actual allergens handled on site and the facility controls to
prevent allergen cross contamination.

e Display all the allergens at the relevant places in the processing and storage areas for

awareness among food handlers.
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e Allocation of separate storage for allergen and non-allergens. If there is space issue
then allergen items to be stored in separate racks.
e Dedicated scoops, utensils shall be used for specific allergens. Thorough cleaning

should be there between allergic containing product and non-allergic containing

product manufacture.

QFS/HC/POL/02 Revision -01 Issue date 1-11-2021
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POLICIES

PURPOSE: To establish a safer food safety policy to avoid the serious injuries that usually
can occur during food handling and also to avoid the cross contamination.
SCOPE - The scope of this policy is as below:

1) Jewellery Policy

2) Glass Policy

3) Brittle Plastic - Plastic particularly single and disposal plastic

4) Metal Policy

5) Wood Policy

6) Newspaper Policy

7) Carton boxes Policy

8) Banned Chemical Policy

RESPONSIBLE STAKE HOLDERS

S.No | Process step Responsibility Authorized by
1 Check for jewellery Supervisors/ Executive Unit Head
2 Handling of glass breakages | Supervisor Unit Head
Removal of broken plastic . .
3 crates, trays, etc. Usage of Supervllsors/ Quality team/ Unit Head
. : . Executive
single and disposal plastic
4 Preventive Maintenance of Maintenance supervisor/Unit | Asset Manager & Unit
the equipment Supervisors Head
To prevent the entry of
wood/newspaper/carton Production team/store in :
> boxes in the production charges/Executive Unit Head
premises
Production team/store in
6 To prfevent usage of banned charges/Quality Team Unit Head
chemicals .
Executive
PROCEDURE

Jewellery Policy - Serious injuries can occur if the food handling staff wear jewellery

during work. It can occur when in contact with electricity, moving equipment/machinery
and hot surfaces.

Objective is to have ‘No harm occurs to an individual, as a result of wearing jewellery while



QUESS

WINNING TOGETHER

working’. Also this can also increase the chances of getting any jewellery pieces/part as
foreign particle in the food served.
1) For food handlers jewellery refers to finger rings, earrings, studs, facial attachments

such as chains/rings, bracelets (including medical bracelets), necklaces and watches.

2) The jewellery policy to be followed by all the food handlers involved in
Pre-preparation, processing, Packing, Dispatch, Serving area and pot/dish washing.

3) The food handlers in particular pot wash staffs shall not be allowed to wear jewellery,
(except mangalsutra) such as metal Bangles, rings, necklace, threads, false nails, etc. at
the food handling areas during working hours.

4) The earrings and hair clips especially worn by women staff especially deployed in pot
washing should be covered by hair nets.

5) Before the start of the each shift, the staff is checked by the supervisor/Executive
Quality team/Security for any jewellery and if any jewellery is found, the staff is made

to remove the same. The action is noted in the personal hygiene checklist.

Glass Policy: - Glass being brittle in nature when improperly handle can cause very serious

injuries to food handler and also there are chances of glass pieces entering the food.

Purpose of this policy is to eliminate/minimize the usage of glass to avoid the entry of glass

piece as physical hazard in the food premises.

1) Procurement team to avoid getting the items packed wherever glass are used in packing
like honey bottles, sauce bottles etc to store unless there is requirement due to
manufacturing process from the supplier.

2) If at all received /there is requirement glasses as of part of food packaging, such items
(like Honey bottle, sauce bottle) etc. excluded from the above policy. However such

packaging bottles to be stored on the lowest most rack at the stores separately.
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3) In processing and packing area, all the glass parts, which are part of the equipment or
infrastructure like doors, windows are suitably protected.

4) No glass items are taken directly into production area.

5) Uniforms/Dresses having ornamental glasses shall not be entertained.

6) All glass ornaments like bangles especially by women staff shall not be entertained.

7) Glasses as of part of cutlery and crockery used in events or any occasions of services are
excluded from the above policy. These has to be separately stored away from day to day
production and same to be assigned.

8) Any breakages of glass to be reported to the F& B Supervisor and same has to be
documented before discarding.

9) If the area is shattered with glasses it has to be carefully cleaned using wheat
flour/maida. Sprinkle the flour and clean the premises and ensure it is discarded

separately.

10) There should be regular inspection on chipping of edges after each usage and washing

before storing.

Plastics (single/disposable plastic cover) - The purpose of this Policy is to

eliminate/minimize the single/disposable plastic usage in the premises as part of plastic

waste management.

NOTE - Our plastic policy shall complies with the timely notifications set by the local
regulation of the Indian municipal cities/towns/GOI/Govt approved agencies.

It shall also depends on the mutual understanding with individual unit & client.

1) In general use of plastic materials (hereby considered as single use/disposable
plastic) plastic cups, spoons, plastic sheets and items made of thermocol shall not be
used in any form packing or take away counters unless there is special requirement
from client side/Operational requirement.

2) Single-use plastics, often also referred to as disposable plastics, are commonly used
for plastic packaging and include items intended to be used only once before they are

thrown away or recycled.
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3) Vegetables, fruits or any perishable raw food materials shall not be received in such
single use plastic covers if received also should be sent back to the supplier and

ensured it is not disposed within the premises.

4) Plastics which are integral part of packing of food which are sealed during
manufacturing/processing of packing are excluded from this policy.

5) Plastic which complies with food grade standards are excluded from this policy. Cling
wraps shall also be excluded provided supporting certifications of food grade to be
maintained/displayed.

Newspaper Policy - Use of newspaper and magazine pages in packaging of food
items has an impact of the health of consumer as the chemical lead used in the print
can reach out to food and can enter the body of humans leading to various adverse
health consequences.
1) Any form of newspaper/magazine paper shall not be used in pre preparation,
processing, packing, dispatch and serving area.
2) Any items shall not be received wrapped with newspaper especially fruits and
vegetables.
Metal Policy - The purpose of adopting metal policy to avoid metal contamination in
the food premises. Equipment and containers that come in direct contact with food

and used in handling, storage, preparations, processing, packing and serving shall be

1) Made of materials that are durable, non-corrosive and smooth with no toxic effect in
intended use.

2) All the tools like cutter, peeler, knives used preferably be of stainless steel.

3) No unauthorized metal tools/kits are allowed inside the production premises during
working hours. A dedicated time slot to be followed for maintenance related work
and to ensure that there won’t be any sort food production/preparation occur

during this time and same has to be documented.



QUESS

WINNING TOGETHER

4) Proper preventive maintenance is being followed to avoid pieces of metal coming
from the equipment. Weekly or Monthly (based on Operation) basis preventive
maintenance of all equipment used particularly in cooking/pre-processing to be
checked and documented by Supervisors.

5) Ifany broken/damaged/chipping of equipment happen during production hours
same should be immediately placed in separate premises till it is

maintained/replaced.

~® O

6) Any form of non-cooking related metals like staplers, safety pins etc. will not enter

kitchen premises.

Wood Policy -The purpose of adopting wood policy to avoid contamination from wood
and also to avoid the harborage place for pest/insect/fungus/any microbes that grow on
the wood in the food premises is as follows

1) No wooden items like pallets, wooden cutting boards, wooden handled knives,

wooden laddles, rollers used in Chapathi rolling.

2) However plywood used in safety of electrical is excluded from this.

Carton box policy - This policy is followed as part of eliminating /restricting the

breeding places for pests especially cockroaches



1)

2)
3)

4)
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Carton boxes will not be used in direct contact with food while in handling, storage,
preparations, processing, packing and serving. It will not be allowed in the
preparation premises.

Any type of carton shall not be used as mat or placed on floor.

However this excludes single layered boards and those which are part of bulk
packing in store like biscuit, juices etc. The same items like biscuits. Juices to be
transferred to big bins based on the availability of space available in the store.

In store it should be placed as minimum if absolutely necessary and empty ones need

to be placed separately for discarding.

Banned chemical policy

1)

2)

3)

4)

Unapproved chemical brand will not be used in any of the processing of cooking &
cleaning and sanitization like cooking soda, Potassium permanganate (KMNO4),
caustic soda, bleaching liquids.

Non-branded & unapproved chemicals shall not be in usage like liquid soaps oil /bar
cake used in cleaning, washing power etc. Only food industry approved chemicals
with proper MSDS to be used.

Chemicals like chandi ka varka (majorly in sweet production), Potassium Bromate
as a food additive (majorly in bread) will not be used in the food production due to
its potential hazards.

In food packages Toluene used in printing has now been banned by FSSAI Toluene
is a chemical used in paint-thinners. When used in printing food packs, toluene is
known to permeate into the food despite various layers between the packet and
food products. It can cause damage to the liver and kidney. Hence, toluene based

packing shall not be used.

QFS/HC/POL/01 Revision -01 Issue date 1-11-2021
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FOOD ALLERGEN POLICY

PURPOSE: - To establish procedure for control of food allergens.
RESPONSIBLE STAKE HOLDERS

;’0 Process step Responsibility Authorized by
1 Store InCharge Store keepers Unit Head
3 Production team Unit He.ad chef/Quality - Unit Head & Corporate Chef
Executive
PROCEDURE

Definition of Food Allergen: Food Allergens are the substances which when eaten or

inhaled interacted with the immune system of humans and may cause allergic reactions.

Immunoglobulin E, a class of antibodies in our system responds to allergens, lead to allergic

reactions in our body.

Food allergies occur when ones body's immune system reacts to certain compounds in food

like proteins. Reactions to it vary from mild symptoms to fatal problems.

The symptoms of allergenic reactions are itching, inflammation of skin, blisters and in

certain cases fever, etc.

Some of the common prevailing food allergens are identified as below

LIST OF SOME OF THE COMMON FOOD ALLERGENS

1 Wheat Gluten - Cereals
containing gluten; i.e.,

wheat, rye, barley, oat

o
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= Oats

8 -

large & pale

largest & tan

Rye

small & green

wWheat

smallest & red

2 Soya Protein -
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3 Milk Protein -

4 Crustaceans -like
crabs, shrimps

Jlobsters, prawns

5 Cashew Nuts /Tree
nuts /Groundnuts

( peanuts)

6 | Fish /Shell fish

7 Mustard seeds

Allergen Control:

e All allergen-containing ingredients are clearly identified.

e Ifany customers raises an issue of allergic to any ingredients, same to be recorded
and alternate arrangement is provided.

e All food handlers shall be made aware of what allergens are, the effects of allergens
on allergy sufferers, the actual allergens handled on site and the facility controls to
prevent allergen cross contamination.

e Display all the allergens at the relevant places in the processing and storage areas for

awareness among food handlers.
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e Allocation of separate storage for allergen and non-allergens. If there is space issue
then allergen items to be stored in separate racks.
e Dedicated scoops, utensils shall be used for specific allergens. Thorough cleaning

should be there between allergic containing product and non-allergic containing

product manufacture.

QFS/HC/POL/02 Revision -01 Issue date 1-11-2021
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Mess Committee Policy Document

1. Introduction

The formation of a Mess Committee at Manipal University Jaipur is essential to
ensure the efficient management of dining facilities and to cater to the diverse culinary
needs of our students, staff, and faculty members. This policy document outlines the
guidelines and procedures for the establishment, composition, and functioning of the
Mess Committee.

2. Objective

The primary objective of the Mess Committee is to oversee the operations of dining
facilities within the university campus, including cafeterias and dining halls. The
committee aims to maintain high standards of food quality, hygiene, and affordability
while accommodating the preferences and dietary requirements of the university

community.

3. Composition of the Mess Committee
The Mess Committee shall be composed of the following members:
a. Chairperson:

The Vice-Chancellor or a designated representative shall serve as the Chairperson of

the Mess Committee.
b. Administrative Representative:

A senior administrative staff member appointed by the Vice-Chancellor.
c. Faculty Representatives:

Two faculty members appointed by the Academic Council.

Manipal University Taipur. Dehmi Kalan. Taipur-Aimer Fxnresswav Taimir Raiasthan 202007
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d. Student Representatives:

Four student representatives, including at least one undergraduate and one
postgraduate student.

Student representatives shall be elected annually through a fair and transparent

election process conducted by the Student Government or equivalent body.
e. Dining Services Manager:

The Dining Services Manager or a designated representative shall serve as the ex-
officio member.

f. Expert Consultant (Optional):

The Committee may choose to invite an expert in the field of culinary arts, nutrition,
or food services to provide guidance.

4. Roles and Responsibilities
a. Chajrperson:
Preside over Mess Committee meetings.
Ensure the committee operates efficiently and effectively.
b. Administrative Representative:
Provide administrative support to the committee.
Liaison between the committee and university administration.
c. Faculty Representatives:
Represent the academic community’s interests and concerns.
Participate in decision-making regarding menu planning and quality control.
d. Student Representatives:

Voice the students’ preferences and feedback.

Manipal University Jaipur, Dehmikalan, Near GVK Toll Plaza Jaipur-Ajmer Expressway, Jaipur, Rajasthan 30300/
Dir. 91 14 1399 9100 fax. 91 14 1399 9102 www.jaipur.manipal.edu



Collaborate with dining services to address student concerns.
Assist in organizing periodic surveys to gather student feedback.
e. Dining Services Manager:
Implement the decisions of the Mess Committee.
Provide updates on food quality, hygiene, and financial matters.
Collaborate with the committee to address issues and concerns.
5. Meetings and Decision-Making

The Mess Committee shall convene regular meetings at least once a month during
the academic year. Additional meetings may be scheduled as necessary. Decisions related
to menu planning, pricing, quality control, and any significant changes in dining services
shall be made by a majority vote of the committee members. In case of a tie, Lhe

Chairperson shall have the casting vote.
6. Transparency and Accountability

The Mess Committee is committed to transparency and accountability. Meeting
minutes, financial reports, and decisions shall be documented and made available to the
university community upon request. An annual report summarizing the committee’s

activities and achievements shall be published.

7. Amendments to Policy

This policy document can be amended by a two-thirds majority vote of the Mcss
Committee members. Proposed amendments shall be submitted in writing at least one

month before a meeting where voting will take place.
8. Conclusion

The formation of the Mess Committee at Manipal University Jaipur ensures the
provision of high-quality dining services that meet the needs and preferences of our
diverse university community. This policy document serves as a guide for the
establishment and functioning of the committee, fostering transparency,
accountability in managing dining facilities within the university.

Manipal University Jaipur, Dehmikalan, Near GVK Toll Plaza Jaipur-Ajmer Expressway, Jaipur, Rajasthan 3030
Dir. 91 14 13999100 fax. 91 14 1399 9102 www.jaipur.manipal.edu
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STANDARD OPERATING PROCEDURE

Quess Food Services (QFS) - Raw Material Specification

(For commonly consumed raw materials across QFS)

Index
S.NO REFERENCE NO DOCUMENT NAME PAGE NUMBER
1 Nil Introduction & General | 01 -3
Instructions
2 QFS/PR/01 Commonly used Indian |4 -11
Vegetables
3 QFS/PR/02 Exotic vegetables 12 -14
4 QFS/PR/03 Green Leafy Vegetables | 15-16
5 QFS/PR/04 Fruits 17 - 20
6 QFS/PR/05 Dairy products 21-23
7 QFS/PR/06 Sea foods 24 -25
8 QFS/PR/07 Poultry and Meat 26
9 QFS/PR/08 Frozen products 27
10 QFS/PR/09 Dry groceries - 28-36
Cereals/
Pulses etc
11 QFS/PR/10 Spices -Whole/Masala | 37-42
PREPARED BY REVIEWED BY AUTHORIZED BY
NAME ROSHAN PAULLY GURUSHANKAR.B PAWAN DIXITH
SIGN ; N
DESIGNATION | CORPORATE - MANAGER -FOOD SAFETY | VICE PRESIDENT -
CHEF & QUALITY FOOD BUSINESS
DOCUMENT DETAILS

This is a new SOP made for Quess Food Services (QFS). Timely revisions going forward
made will be updated in below list.
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DOCUMENT CODING

QFS -Quess Services, PR- Procurement, Issue Number 01

Revision -0 - Any timely revisions made will follow a sequence of 1, 1.1 etc
Issue date --06-2021

EX - QFS/PR/01 Issue No 01 Revision -0 Issue date -10/09/2021

SL No | Description of document Revision Reason for change

1 New document specific to raw 0
material specification for
Procurement
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INTRODUCTION

Procurement team - To ensure best quality raw materials are sourced from reputed/well

established suppliers confirming to availability across the Pan India. The procurement team shall
ensure that vendor provide the samples where ever required when opting.

Corporate Chef and Food Safety - Quality team - Need to approve and verify certain brands if
there is any change of brands as required.

10.
11.

12.

GENERAL INSTRUCTIONS FOR VEGETABLES /FRUITS

Fruits and vegetables shall be sourced from authentic producers and suppliers. Their details
shall be maintained to mitigate unauthorized or adulterated products in the supply chain.
The vendors of fruits and vegetables shall be registered/licensed under Food Safety and
Standards (Licensing and Registration of Food Business) Regulations 2011 & should share the
license.

All fruits and vegetables delivered shall be free from colouring matter, mineral oils or any
other harmful chemicals.

Stickers without any relevant information such as traceability, grade, price, barcode, etc.
should not be used directly on fruits and vegetables.

Eating, chewing, smoking, spitting shall be prohibited within the supplier premises especially
while handling/transporting fruits and vegetables.

The transport vehicle used shall be free from pest, holes, debris of fruits and vegetables,
objectionable odor and visible molds. It should be clean and hygienic

No vegetables/fruits to be received in gunny bags/disposable plastic covers/wrapped with
newspaper/tied with jute threads/rubber bands.

Vegetables/Fruits to be received in clean and good condition crates.

As a thump rule vegetable/fruits size range shall be from medium to large size.

No rotten, damaged, inferior/low quality vegetables/fruits should not be given.
Vegetables/fruits should be free from worm/insect infestation, free from molds and soil
/mud residues on the surfaces.

The mentioned specifications covers the generally used varieties of vegetables /fruits widely
available and used across Pan India round the year. There could be regional/seasonal
specific varieties available and it has to be discussed with Corporate Chef /Unit Chef/Unit
Head before opting.
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COMMONLY USED INDIAN VEGETABLES

SL GENERAL REFERANCE REQUIRED SPECS. UOM
No NAMES OF IMAGE
ITEM
1 Beetroot Appearance - Should be dark Kg
purple with smooth skin,
tender surface, free of scars.
No leaves shall be attached to
it.
Ideal Size -Large to Medium
(8 to 10 in a kg).
2 Bitter Gourd Appearance - Bright green Kg
/Karela with smooth ridged surface.
Should be firm & tender
Should be free from moulds
growth (whitish at the edges)
Ideal size -Large to Medium
(8-10 number/Kg) 20-25 cm
length.
3 Bottle Appearance - Light green Kg
Gourds/Lauki cylindrical with smooth skin
with white inner flesh with
smooth ridged surface.
Ideal Size -Medium-Large -
300 g-500 g / 2-4 pieces/Kg
4 Brinjal Appearance -Round /oval Kg
( Big/Bartha /pear shape, uniform dark
type) purple, free of damage. Should

have green stems with fine
spines on it.

Shall not have any
spots/worms/pest infestation
spots.

Ideal Size - Large to Medium

(350 -400 g/Piece or 3-4

pieces/Kg).




Brinjal Long -
( Green/
Purple)
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Appearance -Elongated and
frim with uniform dark
purple/green, free of damage.
Should not be soggy and soft
when touched.

Should have green stems with
fine spines on it.

Should not have any
spots/worm/pest infestation
spots.

Ideal Size - 15-20 cm in length

Kg

Brinjal Round
( Green/purple
stripped)

Appearance -Round /oval
/pear shape, uniform dark
purple/Green with distinguish
strips on the surface, free of
damage.

Should have green stems with
fine spines on it. Should not
have any spots/worm/pest
infestation spots

Kg

Beans - French

Appearance - Tender, light
green in appearance, can be
uneven.

Should have green stems with
fine spines on it. Should not
have any spots/worm/pest
infestation spots Snaps with a
distinctive sound. Less fibre in
the flesh and all beans should
be of same maturity.

Ideal Size - Large to Medium
(350 -400 g/Piece or 3-4

pieces/Kg).

Kg

Beans - Haricot

Appearance - Bright green,
thinner, long and straighter.
Snaps with a distinctive sound.
There should be no fibre in the
flesh and all beans should be of
same maturity.

Should not have any
spots/worm/pest infestation
spots.

Ideal size -10 -15 Cm in length.

Kg




Cabbage
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Appearance - Heavy head,
firm and solid. Colour may vary
from lightest yellow green to
dark green.

Leaves should be crisp with no
decay, worm holes or spots.
Ideal size -Weight 300 - 400
g/Piece or 3-4 pieces/Kg

Kg

10

Capsicum

Appearance - Should have
dark green shinny skin, tender,
firm & no discoloration.
Should not be too soft when
touched. When split there
should be no browning of
seeds.

Ideal size - Large to Medium
(7-10 pc/Kg.

Kg

11

Carrots
Preferred
varieties -
a)Ooty
b)Bengaluru
c)Delhi
d) Any regional
specific variety

Appearance - Should have a
smooth skin, even conical
shape, should break with a
snap when bent. Colour can
vary from deep rusty red to
light orange.

Ideal Size -Large to Medium (
8to 10 in a kg)

Kg

12

Chayote- Chow

Appearance - Roughly pear-
shaped, somewhat flattened
and with coarse wrinkles
Green skin fused with the
green to white flesh, and a
single, large, flattened pit
Ideal Size- It can range from
12 to 20 cm in length.

Kg

13

Colacasia/Arbi//

Taro

Appearance - brown fibrous
exterior and a white, slightly
slimy flesh inside.

Shall carry unique mix of a
deep nutty and a mild sweet
taste.

Kg

14

Cauliflower
/Gobi

Appearance - Bright white to
creamy white flower with
outer leaves fresh, crisp. Clean,
heavy, firm and compact head

Kg
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with outer leaves trimmed
down to not more than 4 cm.
No plant lice or smudgy/black
spots should be found on the
head.

Ideal Size - Large to Medium
(400 -600g/Piece or 2-3

pieces/Kg).

15 Cluster Appearance -Long  and Kg
Beans/Guar narrow with tapered ends. The
Beans smooth pods are green when
young and have a slightly
slimy, soft
Shall have less fibre.
Ideal Size -Small to medium
averaging length 3-10
centimeters
16 Coconut Appearance - Dark brown Per
(Prefer old/aged C’ husk covering. piece/
one) Presence of water should be | Number
felt on shaking.
No offensive odour to be felt
when opened.
Ideal Size - Medium to Large -
400 -500 g/Piece.
17 | Cucumber Appearance -Green/Whitish Kg
a)Green strip with strips, firmness and good
variety even shape.
b) White strip Should not be over
skinned ripen/soggy/watery at the
time o delivery.
Ideal size -Large to Medium
(6-8 number/Kg), 10-25 cm
length
18 | Drumstick Appearance -Dark to Light Kg

Green, firmness long and
pointed end.

Should not be dried
/ripen/soggy/watery.

Ideal Size - 1-2 cm broad, 30-
50 cm in Length and weight
from 80 to 120 g/each pod,
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Garlic
(Whole/Peeled)
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Appearance - Well filled bulbs,
heavy in size, covered with dry
outer sheet.

Interior of good quality with
large pods. Should not have
sprouted shoot.

Peeled Garlic - Appearance -
Creamy and whitish. No any
blacks spots and should not be
soggy and watery when
packed.

No sprouted ones to be receive

Kg

20

Ginger

Appearance - Large fresh,
even pieces with no mud/soil
residue.

Pulp should not be stringy or
dry.

Should have a clean surface
with fine hair roots, interior
should be moist with sharp
smell.

It should be properly matured.

Kg

21

Green Chilly

Appearance - Dark to light
green with a smooth skin
surface, having long even
shape.

Should snap when bent and
seeds will be soft, white and
not be over ripe.

Ideal Size - 3-10 inches in
length with uniformly narrow
shape.

Kg

22

Ivy Gourd /
Tidily

Appearance - Firm hard
surface, bottle shape with pale
yellow.

When split should have bright
white pulp and soft small
seeds.

Should not be soggy.

To be free from moulds

Kg

23

Lady s
Finger/Bhindi

Appearance - Should be 3-5
inches long with a bright
green, smooth velvety surface,
with fine hair like spikes on
the surface.

They should be crisp and tips
snap off when bent.

Kg
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e Should be free from
infestation/any black spots.

24

Lemon

e Appearance - Light to bright
yellow and firm, heavy for its
size. Should be resilient to
thumb pressure No scars,
browning, spots on the skin to
be apparent.

e Should not be hard and
immature size

e Ideal Size - Medium to large
size 20-25 pcs in Kg or 30-45
g/Piece

Kg

25

Onions ( Red)

e Appearance - Dry surface,
white/pinkish, pulpy
internally, sharp taste. Firm
bulb with clean skin of pinkish.

e No stems/sprouted shoots.

e Moisture at neck indicate
interior decay.

e No black spots on the surface.

e Idealsize -Large to medium (8
to 10 in a kg)

Kg

26

Pointed Gourd/
Parwal

e Appearance - Firm hard
surface, bottle/oval shape
with green.

e When split should have bright
white pulp and soft small
seeds.

e Should not be soggy.

e To be free from moulds.

It is similar to Ivy Gourd/Thildli

but much bigger in shape/size.

Kg

27

Pumpkin/Kaddhu

e Appearance -Slightly ribbed
skin, colour might vary from
deep yellow to orange or
Creamy green outer skin with
bright pulp.

e There should be no spots or
discoloration.

Kg

28

Potato/Aloo

e Appearance -Dry with
preferably dark brown skinned
(old/aged potatoes).

e Should not have eyes, spots,
sprouted, worm infested and
greening.

e Free from mud/soil residues.

Kg
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Ideal Size - Large to Medium
(7-10 number/Kg)

29

Ridge
Gourd/Tori

Appearance - Skin color varies
from light green and dark-green.
Free from mud/soil residues
and soft spots, darkened areas
on the surface. White spongy
flesh with soft seeds.

Should be with green fresh
stem

Should not have bitter taste.
Ideal Size - Large to Medium -
5-7 number/Kg or 200-300

g/piece

Kg

30

Snake Gourd/
Chichinda

Appearance - Elongated,
slender, curved. The gourd can
be straight or twisted curls and
spirals.

Can have waxy green skin or
striped with a lighter shade of
green.

Ideal Size -range from medium
to large ,upto 40-45
centimeters in length with
minimum requirement of
15-20 centimeters in length

Kg

31

Shallots

Appearance - shallot, which is
a type of onion, looks like a
small, elongated onion but
with a milder flavor and a hint
of garlic.

Typically, it is a small bulb
with copper, reddish, or gray
skin

Kg

32

Tomatoes
Preferred
varieties
a)Farm type
round/oval
shape
b) Any regional
specific variety

Appearance - Mature but not
over ripe and soft. Colour
should be bright red free from
decay, growth cracks.

Should not have worm holes,
mould or wateriness.

Uniform shape (oval/round)
large size, smooth, firm and
pulpy.

It should have lesser seeds and
not sour in taste.

Kg

10
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Ideal size -Large to medium
(10-12 in a kg)

33

Radish/Mooli

Appearance - Skin creamy
white, with tapering tail end.
Tender and free from
mud/soil residues.

Should not have leaves and
any black spots on the surface.
Ideal Size - Should be 18-30
cm in length, Large to medium
(10-12 in a kg).

Kg

34

Round
Melon/Apple
gourd/Tinda

Appearance - Light green firm,
crisp skin, small seeds. Bright
white pulp.

Oval in shape

Kg

35

Sweet Potatoes/
Shakarkand

Appearance - Clean dry
surface, no incrusted soil
residues. Pinkish, with
tapering tail,

No irregular shape

Ideal Size - Large to medium

( 7-9 number/Kg)

Kg

36

Yam ( Elephant)
/Survan

Appearance - Dark brown,
almost black skin, its beige
colored flesh has a texture like
that of a sweet potato, crisp
and firm.

Should have an earthy flavor
that can also be nutty,

Clean dry surface, no incrusted
mud/soil residues.

Ideal Size - Large to medium of
one yam -1 to 2.5 Kg/Piece

Kg

Reference - 1) www.iihr.res.in. 2) Foodsafetyhelpline.com
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COMMONLY USED EXOTIC VEGETABLES

SI
NO

COMMON NAME

IMAGE

SPECIFICATIONS

UOM

Cabbage - Chinese

e Appearance - Slender
cylindrical head,
light/parrot green
with whit stalk/base.

e Should be free from
worms/insects
interiorly

e Idealsize - 12 inch
(30 cm) length

Kg

Cabbage -Red

e Appearance - Heavy
head, firm and solid,
colour may vary from
light purple to deep
reddish purple.

e Leaves should be crisp
with no decay, worm
holes or spots.

e Ideal size -Weight 300
- 400 g/Piece or 3-4
pieces/Kg

Kg

Broccoli

e Appearance - bright
green, fresh and free
from yellow florets.

e C(lean, heavy, firm and
compact head with
outer leaves trimmed
down to not more than
4 cm.

e Should be free from
worms/insects.

e Ideal Size - 150-200 g
one piece

Kg

Celery

e Appearance - Clean,
crisp, brittle stalks
with  bright green
leaves, length should
be 40 cm approx.

e Stalks should not be
wilted, spotted or soft.

e Theyshould be in good
thickness with straight
stems.

Kg

12




Mushroom
Button variety

QQuess
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Appearance - Firm
white stems properly
trimmed not

exceeding 2 cms in
length. Colour can be
from white to light
brown.

Should not be
misshaped or dark,
bruised, mouldy, or
soaked in water to
gain weight.

Should not be
muddy/without soil
residues.

Ideal requirement -
Packet of 200 g-250 g

Kg/
Packet

English Cucumber

Appearance -Long,
thin, shiny in nature,
straight & cylindrical
shape.

The skin shall be dark
green and smooth.

It can be twice the
length of a regular
cucumber;

Ideal Size -10-12 inch
long, Medium size -10-
12 no /Kg.

Kg

Lettuce

Appearance - Colour
could wvary from
reddish to green, with
smooth texture of
leaves.

Should be free from
any black spots/worn
infestation

Bunch/Kg

Parsley

Appearance - Should
be bright green with
delicate fragrance free
from dirt, dust and
yellow leaves.

Bunch/Kg

13




Pepper -
Red/Yellow
Capsicum

auess
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Appearance -Dark
yellow /red with shiny
skin, firm tender crisp
& no discoloration.
When  split there
should be no browning
of seeds.

Ideal size - Large to
Medium (7-10 pc/Kg.

Kg

QFS/PR/02
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COMMONLY USED INDIAN GREEN LEAFY VEGETABLES

MANDATORY REQUIREMENTS

1) Should be brought in crates with trimmed roots and avoid the mud/soil particles while

delivering to which ever green leafy required.
2) Not to be supplied in disposable plastic bags/covers/wrapped in newspaper/gunny bags
3) No rubber band/jute thread to be tied to the bunches.

SI | COMMON
NO | NAMES

IMAGE

SPECIFICATIONS

UOM

1 | Coriander
Leaves

e Appearance - Bright green, fresh,
wide leaves, standing leaves not
wilted with fresh aroma. Should be
without flowers and trimmed of
any root.

e Minimum 100 g in a bunch

Bunch/
Kg

2 | Curry Leaves

e Appearance - Leaves must be wide
with a fresh aroma, mature.

e Leaves to be free of black spotting,
white patches and any worm /pest
infestation.

e Should be given in uniform
size/trimmed with proper main
stem in it

Bunch/

3 | Dil leaves

e Appearance - Bright green, fresh,
standing leaves not wilted with
fresh aroma.

e The leaves to be soft and
reminiscent of small needles/fibre
like which are arranged into open
cone.

e Should be without flowers
(white/yellow) and trimmed of any
root.

e Minimum 100 g in a bunch

Bunch
/Kg

4 | Methi leaves

e Appearance - Fresh wide leaves
green, slender leaves, minimum
stem, no browning or wilted leaves.

e 100 g minimum weight of bunch

Bunch/
Kg

15




Mint
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Appearance - Wide dark green
leaves and not wilting. There is
sharp aroma when leaf is crushed.
Stems should be trimmed above
the roots and mint should not have
been soaked in water to increase
weight.

Minimum 100 g each bunch.

Bunch
/Kg

Palak/Spinach

Appearance -Bright green,
triangular or ovate and flat leaves
with larger leaves at the base of
stem.

Should be free from black
spots/worm infestation in the
leaves.

Minimum 100 -200 g each bunch

Bunch

Kg

Onion -Spring

Appearance - Even spherical or
oval shaped bulb with juicy pulpy
leaves.

Colour should be white without
traces of purple except on stems.
Leaves should be unbroken, bright
green with up to 7-10 Inches

Bunch
/Kg

QFS/PR/03 Issue No 01
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COMMONLY USED FRUITS
SI | COMMON PREFERED VARITIES SPECIFICATIONS UoOM
NO | NAMES
1 | Apple - a)Shimla/Kashmiri General Appearance - Kg
b)Fuji/Gala/Washington Bright brick red /Green
c)Green apple in colour without any
d) Any other local variety discoloration or cracks.
apple specific to Crisp pulp with typical
geographical region need to flavour, No any bruises
be discuss and approval or injury.
needed from Corporate No any worm hole.
Chef/Unit Chef/Unit Head Ideal size - 5-7 in a kilo.
Prefer Grade A & B types
based on Unit requirement
2 | Avocado Nil General Appearance Kg
Mid -dark green skin
Oval to round oval,
slightly pear shaped,
Fruit needs to be clean,
bright, fresh and firm,
even colour and uniform
shape.
Ideal size requirement
- Medium size, 4-5in a
kilo.
3 | Banana - a)Yellaki General Appearance - Kg
Chef/Unit b)Robusta Should be yellow in
Chef c¢) Cavendish colour, skin thin, no
d) Rastali bruises, blemishes or
e)Malbhog black patches.
f)Poovan Flesh should be soft yet
g)Karpoorvali firm and sweet
Ideal size -Varies from
each variety. Should be
even & medium size.
4 | Grapes Seeadless ( Green /Black) Colour purple black, full | Kg
bunches/Colour yellow
to green, full bunches.
Each bunch of even
conical shapes, firmly
attached to the stem.
No loose squashed, over
ripe brown/green grapes
to be accepted.

17
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Skin should be thin. Pulp
juicy and sweet.

Ideal weight of each
bunch - min 100 to 250

g

Kiwi

Nil

Appearance -About the
size of a chicken egg,
with brown fuzzy skin,
vibrant green or yellow
flesh, small black seeds
and a tender white core.
Ideal weight of per
Kiwi- min 75-90 g

Kg

Mangoes
( Seasonal )

a)Alphonso
b)Bagepalli
c)Dusshera
d) Raspuri
e) Langara

Appearance - Bright
orange/yellow/green
with thin skin, smooth
surface, no blemishes,
firm and resilient to
gentle pressure.
Should have a typical
flavour, very sweet and
strong, free from any
whitish powder on its
surfaces.

Ideal size varies from
varieties -3-7 in a Kg.

Kg

Musk melon

With Strip -Green type

Without strip -Whitish

Appearance - ribbed,
tan skin and a sweet,
musky flavor and aroma.
Color may vary from
whitish to green stripped
appearance, Smooth
surface, firm and
resilient to gentle
pressure.

Should be free from any
whitish powder on its
surfaces.

Ideal size of of one fruit
500 g upto 1.2 Kg

Kg

Oranges
( Seasonal)

a)Coorg
b)Nagapuri
c)Kamala

Bright orange colour, not
over ripe, semi green,
acceptable off season.

No discoloration or
browning or dry patches.
Spherical, firm and

Kg

18
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resilient to thumb
pressure.

Squashed not to be
accepted.

Should be ripe, sweet
and juicy.

Approx. 5 -7 number /
kg,

Papaya

a)With seed
b)Seedless

Orange yellow colour,
traces of green permitted.
Softness at the apex of the
fruit.

Interior should have a
bright orange colour
without orange traces
Ideal weight - 1 to 1.5
kilo per no

Kg

10

Pineapple

Nil

Appearance greenish-
yellow from outside with
green-gray to yellow as it
ripens, so as a general
rule, the more yellow
a pineapple's exterior is,
the riper the fruit will be.
Cylindrical in shape with
diamond pattern skin
and spine, cactus like
leaves and a sweet,
yellow, tangy fiber like
flesh that is quite juicy
with a characteristic
fragrance.

Ideal weight of one fruit
-750t0900 g

Kg

11

Pears

Indian variety
US variety

Clean, bright and
typically colour for the
variety, soft, juicy flesh
and good flavour, not
mis-shaped, wrinkled or
soft to touch.

Flesh to be firm without
scars, dents insect or
worm injury

Approx. - 5-6 number /
kg,

Kg

19
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12 | Pomegranate/ e Ideally pomegranate to Kg

Anar be about 5-12 cm (2-5
inches) in diameter.

e Red, round
and looks kind of like a
red apple.

e The skin should be thick
and loose and dry.

e Average weight -200-
250 g/piece

Nil

13 | Sweet lime or e Bright greenish yellow

Moosumbi colour, thin skin, sweet

juice. Should be firm and

Nil but not raw/hard.

e Approx. -5-6 number /
kg,

13 | Sapoto/Chiku e Dark brown, thin skin, | Kg
firm surface, no bruises
or soft patches, Pulp
should be dark brown.

e Should not be very hard
like ball and also soggy
when delivered.

e Approx. 8 to10 number

/ kg

14 | Water melon a) Kiran -Available e Smooth white rind which | Kg
throughout the year is yellow at maturity.

b) Green strip e Flesh must be thick,
( Seasonal) greenish, fine grain, juicy
and sweet.

e Sour smell indication of
over ripeness.

e Ideal Size - One fruit
ideally be 1 kg and
above.

QFS/PR/04 IssueNo 01 Revision -0 Issue date -10/09/2021
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COMMONLY USED DAIRY BASED PRODUCTS

Below is the listed brand of commonly used brands which compile to FSSAI
requirements.

1) Nandini /Heritage/Dodala/ Milky mist / Cavin Care -Mainly in southern region of
India.

2) Amul/ Mother Dairy/ President - Throughout India.

3) Verka-North Region of India.

4) Govardhar -South and Western region of India.

5) Dreamery - Throughout India.

General instructions

e To ensure FSSAI licence copy is shared.

e At the time of delivery the supplier/distributer should ensure that delivered products
have proper visible labelling with mfg. and expiry date.

e Milk/milk product testing reports to be shared biannually or as and when demanded.

e A copy certification of packing material details should compile to FSSAI packing &
labelling Regulations 2011.1.12 to be shared.

SI
NO

ITEM TYPES REQUIRED SPECIFICATION
UOM

Butter a) Low Fat e “Butter” means the fatty product | Packet

b) Salted principally in the form of an | ing/Kg

c) Unsalted emulsion of the type water-in-oil
derived exclusively from milk or
milk products, or both.

e Butter must arrive in original
packing and should not have
been found tampered or moist
packing and soggy at the time of
delivery.

Butter Chiplet e Butter Chiplets must arrive in | Chiplet
original packing and should not | of 5 g
have been found tampered or
moist packing

21




Cheese

Slices/
Block/
Mozzarella
( Block type

auess
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Cheese slices/blocks must
arrive in original packing and
should not have been found
tampered or moist packing.
Shall be creamy brown to
whitish in appearance

No offensive odour should be
felt.

Firm texture and shall not be
soggy/watery at the time of
delivery

Packet
in g/Kg

Paneer

Plain

Paneer means the product
obtained from any variant of
milk, with or without added milk
solids, by precipitation with
permitted  acidulates and
heating.

Permitted ingredients in it -
Acidulants such as lactic acid,
citric acid, malic acid, vinegar,
glucono delta lactone, sour
whey.

Paneer packet must arrive in
original packing and should not
have been found tampered or
moist packing. No offensive
odour should be felt.

Paneer to be creamy white and
should not crumble on cutting

Packet
in g/kg

Tofu -Soy
Paneer

Soy based -Fermented

Should be made from soya milk.
Colour should be creamy white
and should not crumble on
cutting.

Packet
ing/kg

Cream

a) Fresh
b) Whipping
Cream

Cream defined in fssai
regulation & refers to Cream,
Reconstituted cream,
Recombined Cream, “Prepared
creams” “pre-packaged liquid
cream, “whipping cream”
“cream packed under pressure”
“whipped cream
“fermented/cultured/sour
cream” “acidified cream”
Should not have curdle texture

when opened

Packet
in Lt

22




Milk

a) Toned milk - Min
3% fat content
b)Double toned milk
Min 1.5% fat

¢)Skim Milk not more
than 0.5% fat content

auess
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.The milk should be fresh, clean
only from dairy cows/buffalo,
free from objectionable odour
or flavour.

The packets should not be
bloating at the time of delivery.
Ideal Receiving temperature - at
5°C or less.

Packet
in ml/Lt

Curd

Regular usage

Microbes  Cultures
specified as per FSSAI -
Symbiotic cultures of
Streptococcus thermophiles

and Lactobacillus delbruecki
sub sp. Bulgaricus.

Shall have smooth texture and
no watery. No leakage/bloating
in the packet.

Curd -

Packet
in ml/Lt

Curd

Cup type/Set Curd

Curd - Microbes Cultures
specified as per FSSAI -
Symbiotic cultures of
Streptococcus thermophilus
and Lactobacillus delbrueckii
sub sp. Bulgaricus.

Shall be thick and smooth
texture. No leakage /bloating in
the cups.

There shall not be any opening
in the seal.

Ghee

Regular usage

The ghee should be fresh, clean
only from dairy cows, free from
objectionable odour or flavour.
Should have smooth
/crystalline texture and whitish
to mild yellow appearances.

Packet
in ml/Lt

11

Khova/
Mawa

Regular usage

It shall be free from added
starch and added sugar.

Raw materials- Milk and milk
powders, cream and cream
powder and milk fat products.
Should have smooth texture
with creamy white yellow

Packet
in g/Kg

Reference - www.foodsafetyhelpline.com

QFS/PR/05
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COMMONLY USED SEA FOODS BASED PRODUCTS

Below are the listed sea foods commonly used across Pan India.

Fish - Basa, Bangda, Pomfret, Seer

Any other local variety apart from this specific to geographical region same need to
discuss and approval needed from Corporate Chef/Unit Chef/Unit Manager

Prawns - Tiger prawns.

General instruction

e To ensure FSSAI licence copy is shared.
e At the time of delivery the supplier/distributer should ensure that delivered products
have proper visible labelling with mfg. and expiry date.

e Testing reports to be shared biannually or as and when demanded.

e A copy certification of packing material details should compile to FSSAI packing &
labelling Regulations 2011.1.12 to be shared.

SI | ITEM TYPE REQUIRED SPECIFICATION
NO UOM
1 Basa Frozen e The product shall be free from foreign materials | Kg
such as sand, dirt and insects, objectionable odour,
or flavour.
e Display on the label must mention that the product
(name) shall be stored at -18°C or lower.
2 Bangda Whole & e The product shall be free from foreign materials Kg
Fresh such as sand, dirt and insects, objectionable
odour, or flavour.
e Should be 2 days aged after catching.
e Ideal size -10-12 piece/Kg
3 Pomfret | Whole & e The product shall be free from foreign materials Kg
Fresh such as sand, dirt and insects, objectionable
odour, or flavour.
e Should be 2 days aged after catching.
e Ideal size -7-10 piece/Kg
4 | Seer Sliced & e The product shall be free from foreign materials | Kg
Fresh such as sand, dirt and insects, objectionable odour,

or flavour.
e Should be 2 days aged after catching.

24
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e Ideal size -80-100 g/slice

Prawns Nil e The product shall be free from foreign materials Kg
such as sand, dirt and insects, objectionable
odour, or flavour.

e Display on the label must mention that the
product (name) shall be stored at -18°C or lower

QFS/PR/06 Issue No 01 Revision -0 Issue date -10/09/2021
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COMMONLY USED MEAT BASED PRODUCTS

Below are the listed commonly used meat based products across Pan India.

Meat - Mutton, Poultry - Chicken & Egg

General instruction

e To ensure FSSAI licence copy is shared.

o At the time of delivery the supplier/distributer should ensure that delivered products
have proper visible labelling with mfg. and expiry date.

e Testing reports to be shared biannually or as and when demanded.

e A copy certification of packing material details should compile to FSSAI packing &
labelling Regulations 2011.1.12 to be shared.

SI | ITEM TYPES REQUIRED SPECIFICATION
NO UOM
1 Mutton/ | Fresh e The product shall be free from foreign Kg
Goat meat materials such as sand, dirt and objectionable
odour, or flavour.
e (Can be with bone/boneless.
e Flesh red colour in appearance, less of fat.
2 Chicken a)Broiler e The product shall be free from foreign Kg
b)Country materials such as sand, dirt and objectionable
odour, or flavour.
Shall be e Neck and head to be avoided. Whole chicken -
fresh 900 g-1.2 Kg,
e Skin should be uniform without any bruises.
Without blood clot and physical injury.
e Ifpieces-40-50 g or as per site requirement
3 Egg - Hen e Eggs should be fresh, clean with unbroken Number
shell and white in colour cell. Should be free
from blood spots/feather residues/faecal
matters.
e [deal requirement - does not exceed 3mm in
diameter
e Approximately. 50-60 g/Egg At the time of
delivery egg should not be more than 2-4 day.

QFS/PR/07 IssueNo 01 Revision -0 Issue date -10/09/2021
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COMMONLY USED FROZEN PRODUCTS

Below are the listed commonly used frozen products used across Pan India.

1) Frozen peas
2) Frozen French Fries/potato wedged
3) Frozen American corn

General instruction

To ensure FSSAI licence copy is shared.

have proper visible labelling with mfg. and expiry date.

Testing reports to be shared biannually or as and when demanded.
A copy certification of packing material details should compile to FSSAI packing &

labelling Regulations 201.1.12 to be shared.

At the time of delivery the supplier/distributer should ensure that delivered products

SI | ITEM PREFERED REQUIRED SPECIFICATION
NO BRANDS UoOM
1 Frozen Safal preferred e The product shall be free from foreign | Kg
Peas one materials such as worm/any physical
Any brand pieces/any odour
compiling to e Uniform green colour
FSSAI standards e Packets at the time of delivery shall not
be soggy/watery and should be firm
2 Frozen a)Mc cain e The product shall be free from foreign | Kg
French b)Sumeru materials such as worm/any physical
fries/ c)Any brand pieces/any odour
Potato compiling to e Uniform colour
wedges FSSAI standards e Packets at the time of delivery shall not
be soggy/watery and should be firm
3 Frozen a)Safal e The product shall be free from foreign | Kg
corn b)American materials such as worm/any physical
garden pieces/any odour
c)Any brand e Uniform golden yellow colour
compiling to e Packets at the time of delivery shall not
FSSAI standards be soggy/watery and should be firm
QFS/PR/08 IssueNo 01 Revision-0 Issue date-10/09/2021
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COMMON SPECIFICATIONS OF CEREALS/PULSES & OTHER DRY
GROCERIES

Food Hygiene - The products shall be prepared and handled in accordance with the
guidance provided in the Schedule 4, of the Food Safety and Standards (Licensing and
Registration of Food Businesses) Regulations, 2011 and any other such guidance provided
from time to time under the provisions of the Food Safety and Standard Act, 2006.

The product shall conform to the microbiological requirement given in Appendix B of the
Food Safety and Standards (Food Products Standards and Food Additives) Regulation,

2011

Packaging & Labelling - The product covered by this Standard shall be labelled in
accordance with the Food Safety and Standards (Packaging & Labelling) Regulation, 2011

SL | ITEM TYPES/VARITIES SPECIFICATION / BRAND UuoM
DESCRIPTIO
N
A | CEREALS/PULSES
1 | Rice - a) Sona masuri e Free from waste part (husk), | Pack of 25
b) Basmathi foreign particles and infestation. | Kg
c) Bullet rice e No mixing of the other type of
d) Red Rice grains.
e) Jeerarice e No broken pieces
f) Brown rice e Free from weevils/any worms
Corpmpnly preferred e Specification for Basmathi -
varieties Ideally
e Ideally 9 months to 2 year aged
rice.
e Basmati rice shall possess
natural fragrance, characteristic
of basmati rice both in raw and
cooked forms.
o It shall be free from artificial
coloring, polishing agents and
artificial fragrances.
e It shall also be free from
obnoxious smell.
2 | Flatten Rice Depending on menu e Also called Poha is rice that has | Pack of
flake/Poha requirement the flakes been parboiled, rolled, flattened | 5-10 Kg

thicknesses may vary
(flat/thin/thick).

and then dried to produce
flakes.
e (Color -Greyish white in color
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e Rava

Sooji Rava.
Lapsi Rava -.
Bansi Rava -

Rice Rava- As the name
says, it is made using
rice grain

auess
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Colour -May vary from
whitish/creamy/light ~ brown
colour.

Free from white worms/weevils
means the product prepared
from clean wheat free from
rodent hair and excreta by
process of grinding and bolting.
[t shall be free from musty smell
and off-odor and shall be creamy
yellow in color.

Pack of
5-10Kg

Vermicelli/
Semiya

Wheat/Ragi/Rice
based

Should be stiff and firm, hard
and not broken pieces.
Colour -Brownish to white

Pack of
1-5Kg

Toor Dhal

Nil

Free from waste part (husk),
foreign particles and infestation
like black spots.

No mixing of the other type of
grains. No broken pieces.
Colour should bright yellow.

Pack of 5-10
Kg

Moong Dhal

Spilt

Free from waste part (husk),
foreign particles and infestation.
No mixing of the other type of
grains.

Colour should bright yellow.

Pack of 5-10
Kg

Moong Dhal

Whole

Free from waste part (husk),
foreign particles and
infestation.

No mixing of the other type of
grains.

Colour should be bright
green/Black

Pack of 5-10
Kg

Chana Dhal

Nil

Free from waste part (husk),
foreign particles and infestation
like black spots.

No mixing of the other type of
grains. No broken pieces.

Colour should bright yellow.

Pack of 5-10
Kg

Red Chana

Nil

Free from waste part (husk),
foreign particles and infestation
like black spots.

No mixing of the other type of
grains. No broken pieces.

Colour should dull red to dark
red

Pack of 5-10
Kg
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Whole/Split
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Free from waste part (husk),
foreign particles and infestation
like black spots.

No mixing of the other type of
grains. No broken pieces or
powdery form.

Colour should dull whitish black
skins covering creamy white
interiors

Pack of 5-10
Kg

11

Moth Beans
/Matki -

Whole

Free from waste part (husk),
foreign particles and infestation
like black spots.

No mixing of the other type of
grains. No broken pieces or
powdery form.

Colour ranges from light brown
through to tan. The inner part of
the bean is yellow

Pack of 5-10
Kg

12

Masoor Dhal

Nil

Free from waste part (husk),
foreign particles and infestation
like black spots.

No mixing of the other type of
grains. No broken pieces or
powdery form.

Colour ranges from light orange
to yellow.

Pack of 5-10
Kg

13

Red/white
Kidney beans

Commonly called as
Rajma bean used in
Rajma preparation.

It should be dry, hard, and
shiny/dull without any pest
infestation.

Shape - Kidney shape
Colour -Bright red to white

Pack of 5-10
Kg

14

Dry
Peas/Vatana -

White/Green

Free from waste part (husk),
foreign particles and
infestation.

No mixing of the other type of
grains. No broken pieces.
Colour should dull green to
white

Pack of 5-10
Kg

15

Chick Peas /
Kabuli channa

Nil

Free from waste part (husk),
foreign particles and infestation.
No mixing of the other type of
grains. No broken pieces.

Colour should whitish

Pack of 5-10
Kg
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B | FLOURS
16 | Atta/Whole Brands preferred Colour -Brownish, Smooth | Kg
wheat flour 1) Ashirwad texture. Not adulterated with
2) Ice/Orange maida. means the coarse
3) Pillsbury product obtained by milling or
4) Samrat grinding clean wheat free from
5) LT foods rodent hair and excreta
Any local/regional
brand which complies
to FSSAI standards
17 | Maida/Plain | Any local/regional Maida should have a soft, | Kg
flour/All- brand which complies creamy appearance.
purpose flour | with FSSAI standards Should not have rancid/any
offensive odour.
Free from rodent hairs/excreta.
Any local/regional brand which
complies with FSSAI standards.

18 | Rice flour Any local/regional Rice flour shall have mild taste, | Kg
brand which complies sand-like texture.
with FSSAI standards Should not have rancid/any

offensive odour.
Free from rodent hairs/excreta.

19 | Ragi flour Any local/regional Ragi flour shall be free from Kg
brand which complies added coloring matter, flavoring
with FSSAI standards substances, molds, weevils,

obnoxious substances,
discoloration, and all other
impurities

[t shall be free from rodent hair
and excreta.

20 | Corn Any local/regional It shall be odorless and white to | Kg

flour/Makki brand which complies pale yellow color free flowing
flour with FSSAI standards powder.
[t shall contain no added color,
flavors or other chemicals. It
shall also be free from dirt,
insects, larvae and impurities or
other extraneous matter.
21 | Gram Tata [t shall be odorless/free from Kg
flour/Besan Bhagyalakshmi rancid odor and yellowish in
appearance.
Any local/regional It shall contain no added color,
brand which complies flavors or other chemicals. It
with FSSAI standards shall also be free from dirt,
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insects, larvae and impurities or
other extraneous matter

0.450 gms

obtained by drying sound, clean
grapes of proper maturity
belonging to Vitis vinifera L.
The product may be washed,
with or without seeds and stems
and may be bleached with
Sulphur Dioxide.

C NUTS
22 | Cashew nut Whole Cashew kernels shall be free | Kg
2 piece from any rancidity, shell liquid,
4 Piece foreign smell and/or taste, living
Powder insects, mites and molds.
It shall also be free from any,
Any local/regional dead insects, rodent
brand which complies contamination, insect fragments
with FSSAI standards and damage caused by insects,
mites or other parasites visible
to the naked eye.
23 | Charmagaz Any local/regional Free from waste part, foreign Kg/g
brand which complies material and infestation.
with FSSAI standards . No broken pieces and no
powdery
24 | Dates Seedless Free from waste part, foreign | Kg/g
Any local/regional material and infestation.
brand which complies Shall not contain any artificial
with FSSAI standards colour and shall not be shiny in
nature.
24 | Walnut - Any local /regional Free from waste part, foreign | Kg/g
brand which complies material and infestation.
with FSSAI standards
25 | Almond Any local /regional Free from waste part, foreign | Kg/g
brand which complies material and infestation.
with FSSAI standards
26 | Pista The product shall be free from | Kg/g
Salted/Unsalted foreign matter, living insects,
mold, dead insects, insect
Any local/regional fragments and rodent
brand which complies contamination.
with FSSAI standards The product shall be free from
food additives.
27 | Raisins 1st quality, big size Raisins means the product o Kg/g
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The product shall be free from
foreign matter, living insects,
mold, dead insects, insect
fragments and rodent
contamination.

The product shall have uniform
color, pleasant taste and flavor,
free from odor and taste and
evidence of fermentation.

The product shall be free from
added coloring matter Moisture
(m/m) Not more than 15.0
percent

OTHERS

28

Sauf

Lucknow variety
Badi sauf
Regular sauf

It shall have characteristic
aromatic flavor and shall be free
from mustiness.

It shall be free from mold, living
and dead insects, insect
fragments, and rodent
contamination.

The product shall be free from
added coloring matter and
harmful substances.

Kg/g

29

Custard
Powder

Any local/regional
brand which complies
with FSSAI standards

Custard powder means the
product obtained from maize
(Zea mays L.) or sago/tapioca
with or without the addition of
small quantities of edible
starches obtained from
arrowroot, potato or jawar
(sorghum vulgare) and with or
without the addition of edible
common salt, milk and
aluminous matter.

It may contain permitted colors
and flavors. It shall be free from
any other foreign matter.

It shall be the form of fine
powder, free from rancidity,
fermented and musty odor.

Kg

30

Jaggery

Round/Square
shaped/Bucket variety

But not be
powdery/whitish at the
time of receiving

Jaggery means the product
obtained by  boiling or
processing juice pressed out of
sugarcane or extracted from
palm, date palm or coconut
palm.

Kg
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It shall be free from substances
deleterious to health.

Colour -Dull brown to dark
brown

Free from any infestation.

31 | Salt - Powder Crystalline lodized Salt means a crystalline | Kg
/rock lodised salt, white or pale, pink or light
grey in color, free from
Tata contamination with clay, grit,
[ Shakti and talc and other extraneous
Annapoorna adulterants and impurities.
Ashrivada Iodine —content Not less than 30
parts per million on dry weight
Salt must be free basis
flowing Sodium Chloride (Nacl) Not less
than 96.0 per cent by weight on
dry basis.
32 | Salt Black/powder form Black in colour and free from | Kg
adulteration.
33 | Sugar Size of granules must White colour, particles with | Kg
be small to medium uniformity and without any
foreign matter.
Any local/regional It shall be free from dirt, filth,
brand which complies iron filings and added coloring
with FSSAI standards matter.
34 | Coconut Any local/regional No offensive  odour/rancid | Packet/Kg
powder brand which complies odour
with FSSAI standards
35 | Honey Any local /regional Honey means the natural sweet | Bottle/MI
brand which complies substance produced by honey
with FSSAI standards bees from the nectar of
blossoms or from secretions of
plants which honey bees collect,
transform store in honey combs
for ripening.
When visually inspected, the
honey shall be free from any
foreign matter such as mold,
dirt, scum, pieces of beeswax,
the fragments of bees and other
insects and from any other
extraneous matter.
36 | Pickle Regional /Unit Specific Shall compile to FSSAI food | Bottle/Kg

grade regulations.
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Avoid pickle with bottle/carton

box based packing.

37 | Kewra water | Shall compile to FSSAI Nil Bottle /Ml

food grade regulations.

38 | Rose water Dabur Shall compile to FSSAI food | Bottle/ml
grade regulations and no
cosmetic type to be opted

39 | Ground nut No small size. No offensive  odour/rancid | Kg

Should be of even odour, no powdery.

regular medium to Free from worms/weevils

large size seeds Shall compile to FSSAI food
grade regulations

40 | Tamarind Deseeded/Pulp Preferably deseeded, Blackand | Kg

Shall compile to FSSAI shall not be sticky.
food grade regulations

41 | Coffee Coffee — Chicory Mixture Kg

powder means the product prepared by
( with Chicory | Bru/Nescafe/Cottas mixing roasted and ground
mixture) Malgudi/LOI coffee and roasted and ground
chicory and shall be in a sound,
Shall compile to FSSAI dry and dust free condition with
food grade regulations no rancid or obnoxious flavor.
It shall be in the form of a free
flowing powder having the
color, taste and flavor
characteristic of coffee - chicory
powder.
It shall be free from any
impurities and shall not contain
any other added substance.
The coffee content in the
mixture shall not be less than
51 per cent by mass
42 | Tealeaves Kannan Devan TEA means tea other than | Kg

Broke Bond
Taj Mahal
Red Labels
3 Roses
Tata -Agni

Kangra tea obtained by
acceptable processes,
exclusively from the Ileaves,
buds and tender stems of plant
of the Camellia sinensis (L) O.
Kuntze.

[t may be in the form of black or
oolong tea.

The product shall have
characteristic flavor free from
any off odor, taint and
mustiness. It shall be free from
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living insects, molds, dead
insects, insect fragments and
rodent contamination visible to
the naked eye.

The product shall be free from
extraneous matter, added
coloring matter and harmful
substances.

Tea may contain “natural
flavors” and “natural flavoring
substances” which are flavor
preparations and single
substance respectively,
acceptable for human
consumption, obtained
exclusively by physical
processes from materials of
plants origin either in their
natural state or after processing
for human consumption in
packaged tea only.

[t may also contain 0.2 per cent
Pectinase enzyme

43 | Tea Bags - Lipton e Staple free bags Boxes/Packs
Flavours as Taj
per Tetley
requirement | Typhoon
of individual
sites
QFS/PR/09 IssueNo 01 Revision-0 Issue date -10/09/2021
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SPICES MASALA/POWDER/WHOLE

Preferred brands are mentioned in the list - Any other local brands apart from these need
to be approved from Corporate Chef/Unit Chef/Unit Manager

As a thumb rule whole spices shall be free from adulteration/foreign
residues/soil/worms/ mold, living and dead insects, insect fragments, and rodent
contamination.

Supply shall be made with proper labeling details compiling to FSSAI standards of packing
and with clear mention of date of packing/manufacturing and best before date (Ideally 6
months to 12 months)

The packing materials shall be air tight for retention of aroma and free from any
cut/holes/leakage at the time of receiving.

Items shall not be supplied in disposable plastic bags/wrapped in newspaper/Jute bags.

SPICES MASALA/POWDER

Si Prefer S
o Name Brands Specification
1 e Means the powder obtained by grinding
clean and dried mango slices having
characteristic taste and flavour.
e Shall be free from musty odour and
objectionable flavour, rodent

1) MTR o :
contamination, mould, fungus and insect

2) Everest . .

Amchur 3) Eastern infestation, extraneous matter and added
powder colouring, flavouring matter.

4) MDH :

5) Teju Shall also be free from deleterious
substances injurious to health. It shall not
contain any preservative except edible
common salt which may be added to the
extent of 5 per cent by weight on dry
base.

2 Shall not contain any colophony resin,

1) LG galbanum resin, ammoniaccum resin or

Asafoetida 2) Everest any other foreign resin.
/Hing 3) Eastern Free from soap stones or other earthy

4) MDH materials Soap stone, foreign resins

5) MTR [t may contain any cereal like rice/maida
flour in it as part of processing.
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3 Black pepper powder means the powder
obtained by grinding dried berries of
Piper nigrum L without addition to any

1) MTR other matter.

Black pepper 2) Everest Shall be free from mould, living and dead
powder 3) Eastern insects, insect fragments, and rodent

4) MDH contamination.

5) Teju The powder shall be free from added
colouring matter, mineral oil and any
other harmful substances

4 The powder must be yellowish to reddish
brown in colour with characteristic odour
and flavour and must be free from off

1) MTR flavour and mustiness.

Coriander/ | 2) Everest It must be free from mould, living and
Dhaniya 3) Eastern dead insects, insect fragments, and rodent
powder 4) MDH contamination, added colouring matter,

5) Teju foreign vegetable matter and other
harmful substances.

Free from Cow dung powder, Common
salt, and sawdust.
5 1) MTR [t shall have characteristic aromatic
2) Everest flavour free from foreign odour and
Jeera/Cumin - 3) Eastern mustiness
Powder 4) MDH Shall be free from mould, living and dead

5) Teju insects, insect fragments, and rodent
contamination.

6 1) MTR It shall have characteristic aromatic

2) Everest flavm_lr free from foreign odour and

Kasuri Methi | 3) Eastern mustiness

4) MDH Shall be free from mould, living and dead

5) Teju insects, insect fragments, and rodent
contamination.

7 1) MTR
. 2) Everest It shall have characteristic aromatic
Mixed masala .
powder 3) Eastern ﬂav01_1r free from f_01?e1gn odour,
4) MDH mustiness or rancidity.
5) Teju
3 It shall be free from mould, living and

1) MTR dead insects, insect fragments, and rodent

2) Everest contamination.

Red Chilli 3) Eastern The powder shall be dry, free from dirt,
powder 4) MDH extraneous colouring matter, and brick

5) Teju powder, dye, flavouring matter, mineral

oil, rice husk and other harmful
substances.
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The chili powder may contain any edible
vegetable oil to a maximum limit of 2.0
percent by weight under.
9 1) MTR
. 2) Everest Free from colour, saw dust, Lead
Turmeric .
powder 3) Eastern chromate, metallic yellow, Chalk powder
4) MDH or yellow soapstone powder
5) Teju
10 White pepper means the powder
obtained by grinding dried berries of
Piper nigrum L. from which the outer
pericarp is removed and to which no
foreign matter is added.
1) MTR Shall have characteristic aromatic flavour
White pepper 2) Everest and shall be free from mustiness.
powder 3) Eastern Shall be free from mould, living and dead
4) MDH insects, insect fragments, and rodent
5) Teju contamination.
The powder shall be free from added
colouring matter and any other
harmful substances.
However cereals like rice flour/maida
may be part of its composition.
WHOLE SPICES
lf(l) Name Labelling details Specifications
1 Vendor /Trader Name - It shall have characteristic
. FSSAI number - aromatic flavour and shall
Ajwain .
( Bishop Date .Of . be free f_rqm mustiness,
Seeds) packing/manufacturing mould, living and dead
Best before date - Ideally 6 insects, insect fragments,
months to 12 months and rodent contamination.
2 Tejpat means the dried

Bay leaves/
Tej Patta

Vendor /Trader Name -
FSSAI number -

Date of
packing/manufacturing
Best before date - Ideally 6
months to 12 months

leaves of the

tree Cinnamomumtamala,
Nees and Ebermof family
lauraceae.

It shall have characteristic
aroma.

It shall be free from
admixture of leaves other
than Tejpat
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3 These are long, deep red
and wrinkled, uniform
pieces and without bruises.
It shall be dried berries
having unbroken pericarp.

Vendor /Trader Name - T}_le product shall be whole
with globular shape and
FSSAI number - . .
wrinkled pericarp and shall
Black pepper | Date of . ..
. . have diameter of minimum
-Whole packing/manufacturing
2.0 mm.
Best before date - Ideally 6 )
It shall be brownish to dark
months to 12 months . o
brownish or blackish in
colour.
It should be free from
mixing of Papaya seeds,
light berries and may even
filler such as sawdust
4 Means the seeds of Nigella
Vendor /Trader Name - sativa L. IF S}.lall have .
characteristic aromatic
FSSAI number - flavour free from
Black Cumin | Date of vou
/Kalonji packing/manufacturing mustiness.
Shall be free from mould,
Best before date - Ideally 6 L .
living and dead insects,
months to 12 months .
insect fragments, and
rodent contamination.

5 It shall have characteristic

sweetish flavour free from
Vendor /Trader Name - foreign odour, mustiness
Cinnamon FSSAI number - and rancidity.
. Date of Shall not be adulterated
/Dalchini - : . . .
Whole packing/manufacturing with cassia
Best before date - Ideally 6 It shall be free from mould,
months to 12 months living and dead insects,
insect fragments, rodent
contamination

5 Shall have characteristic

Vendor /Trader Name - sweetish flavour free from

FSSAI number - foreign odour, mustiness
Cardamom - | Date of and rancidity.
Green/Black | packing/manufacturing Shall be free from mould,

Best before date - Ideally 6
months to 12 months

living and dead insects,
insect fragments, rodent
contamination
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6 [t shall be of a reddish
brown to blackish brown
Vendor /Trader Name - color with a strong
FSSAI number - aromatic odour free from
Cloves Date of off flavour, mustiness,
packing/manufacturing mould, living and dead
Best before date - Ideally 6 insects, insect fragments,
months to 12 months and rodent contamination
and from added colouring
matter.
7 Vendor /Trader Name -
. FSSAI number - Shall be free from grass
Cumin/Jeera - | Date of
. . . seeds coloured , charcoal
Shahi Jeera | packing/manufacturing dust, powder & sawdust
Best before date - Ideally 6 ’
months to 12 months
8 Both Mace whole and
powder shall be free from
mould, living and dead
Vendor /Trader Name - insects, insect fragments,
FSSAI number - rodent contamination, and
Mace Date of any added colouring matter
( Javathri) packing/manufacturing Shall be free from Addition
Best before date - Ideally 6 of Argemone seed.
months to 12 months It shall have characteristic
aromatic flavour free from
foreign odour, mustiness or
rancidity.
9 Vendor /Trader Name - It shall be free from mould,
FSSAI number - living and dead insects,
Mustard Date of insect fragments, and
Black/Yellow | packing/manufacturing rodent contamination
Best before date - Ideally 6 Size might vary from small
months to 12 months to large seeds
10 It shall have characteristic
Vendor /Trader Name - aromatic flavour free from
FSSAI number - foreign odour and
Nutmeg - Date of mustiness.
Whole packing/manufacturing It shall be free from mould,
Best before date - Ideally 6 living and dead insects,
months to 12 months insect fragments, and
rodent contamination.
11
Vendor /Trader Name - Star Anise means the dried
Star anise FSSAI number - mature fruit of the
Date of tree [lliciumverum hook of

packing/manufacturing

the family Illiaceae.
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Best before date - Ideally 6 e The fruit shall comprise of

months to 12 months boat-shaped follicles
arranged radially around a
central stalk.

e The colour of star anise
shall be brownish red or
reddish brown.

12 e It shall have characteristic
aromatic flavour free from
foreign odour and

Vendor /Trader Name - mustiness.
FSSAI number - e [tshall be free from mould,
Sesame seeds . .
/Till seeds - Date _of . !wmg and dead insects,
White/Black packing/manufacturing insect fragments, and
Best before date - Ideally 6 rodent contamination.
months to 12 months e The colour of the same can
vary from black to white
based on menu/unit
requirement.

13 Preferred types/varieties of it

1) Bedagi

Vendor /Trader Name - ? Kashmiri
) Guntur
FSSAI number - 4) Round type
Red Chillies | Date of 5 : .
, . ) Any other regional varieties
whole- packing/manufacturing need Corporate/Unit Chef
Best before date - Ideally 6
approval
months to 12 months e The chilled shall be dry and
firm with stalk.
e Free from moisture

QFS/PR/10 Issue No 01
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ﬁ MANIPAL UNIVERSITY
4, ¢ JAIPUR

(University under Section 2(f) of the UGC Act)

University Provide Healthy and Affordable Food Choices for All on
Campus

Manipal University Jaipur is a center of academic excellence, Manipal University
Jaipur is also a community where students, faculty, and staff come together to learn, work,
and grow. Ensuring that everyone has access to healthy and affordable food options is not
only a matter of well-being but also an essential part of creating an inclusive and supportive
campus environment. Manipal University Jaipur provides nutritious and budget-friendly food
choices for their diverse academic communities. Manipal University Jaipur understands the
Importance of Healthy and Affordable Food Options, Proper nutrition is vital for cognitive
function and academic success. A well-fed student or staff member is better equipped to
concentrate, learn, and excel in their studies or work. Access to nutritious meals contributes
to physical and mental well-being, reducing the risk of chronic health conditions and

supporting overall health.

Manipal University Jaipur provides healthy and affordable food choices for all on
campus. Manipal University Jaipur offers affordable meal plans that provide students and
staff with access to balanced and reasonably priced meals on campus. (Annexure 1) These
plans are often customizable to accommodate dietary preferences and restrictions.
(Annexure 2) Manipal University Jaipur is diversifying its dining hall menus to include a wide
range of healthy options. These may include fresh salads, whole grains, lean proteins, and
plant-based choices, ensuring there is something for everyone. Manipal University Jaipur is
increasingly sourcing their food locally, supporting regional farmers and reducing the
environmental impact of food transportation. This also often results in fresher, healthier
food for the campus community. Manipal University Jaipur offers nutrition education
programs that teach students and staff about making healthy food choices, cooking skills,
and budget-friendly meal planning. Manipal University Jaipur prioritizes supporting local
businesses by featuring them in their food courts. These local vendors often focus on
sustainable and fresh ingredients.(Picture 5) Manipal University Jaipur has restaurants
specializing in specific cuisines, such as Italian, Asian, or Mexican, giving students and staff
the chance to indulge in their favorite flavors. (Picture 1, 2, 3 & 4) Local sourcing and
sustainable food practices adopted by Manipal University Jaipur align with global

sustainability goals, promoting responsible consumption and production.
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The provision of healthy and affordable food choices on university campuses is not
just a matter of convenience; it is an investment in the well-being and success of the
academic community. By offering a variety of nutritious and budget-friendly options, Manipal
University Jaipur creates an inclusive and supportive environment where everyone can
thrive. These initiatives demonstrate a commitment to the health and financial well-being
of students and staff, reflecting the values of empathy and equality that education

institutions should uphold.

Picture 1: Affordable and wide range of food variety available at MUJ cafeteria
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ALOO PARATHA

1. (2Zpcs + Pickele + Curd) 80/-
BIRYANI SANDWICH

1. Chicken Sandwich Grilled
2. Veg Grilled Sandwich

1. Veg. Biryani
2. Egg. Biyani
3. Chicken Biryani

SMALL SNACKS
1. Veg Puff

2. Panner Puff

3. Chicken Pulf

4. Samosa

HOT BEVERAGE®
1. Tea Small
2. Coffee (Variety)

HEALTHY CHOICE
1. Cut Fruits
6. Maska Pattice 2. Pineapple Gla
nelon C
4. Papaya G
2. Chicken Roll EGGS TO ORDER
- e 1. Boiled Egg (2pcs)
BURGERS 2. Boiled Egg (4pcs)
1. Veg Burger

3. Chicken Burger
SANDWICH

1. Veg Sandwich PI

3. Chicken Sandwich
4. Veg Grilled ¢
i ERTS
: i rted Pastry
2. Brownie
3. Choco Ball
4. Choco Lava
5. Doughnut

1. Plain Maggie
2 Veg. Maggie
3. Egg Maggie

L. Fruit Cq
2. Choc

QUESS

NG TOGE TR

The El’\ergy~

SMALL SNACKS
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Picture 3: Images of food menu available in MUJ Hostel

—_—
FOOD ITEMS

HOT BEVERAGES
1 1]

COLD BEVERAGES

._ Picture 4: Images of food items available at Coffee

Shop in MUJ

DAY 4 NO

-

OPPO AS54 -

Picture 5: Food Samples are regularly monitored in view to provide healthy food choices




Breack fast

FRESH JUICE 1lglass [112
MOONG DAL PARATHAS 1PC 113
PLAIN PARATHA 1PC 88
KERALA STYLE GREEN PEAS MASALA 100 g 190.5
PLAIN IDLY 1PC 60
UDDIN VADA 1PC 97
ASSORTED DOSA 1PC 160 -200
GHEE PONGAL 100 g 331
SAMBAR 100 g 110
2 TYPES OF CHUTNEY 100 g 60 - 190
BOILED EGGS 1PC 63
ASSORTED BREADS 1PC 76
COOKIES 1PC 23
CHOCO FLAKES 100 400
ASSORTED FRUITS (2 TYPES) 100 g 63-84
CORNFLAKES CHICKEN 100 g 391
BUTTER 10g 64
JAM 10g 24
OLIVE OIL 20g 120
SUGAR 5g 18
CHUTNEY POWDER 20g 60
PICKLE 10g 14
ALOO PARATHA 1PC 177
VEG SAGU 100 g 330
MASALA VADA 1PC 91
MASALA POHA 100g |178
IDDYAPPAM 1PC 135
BROWNIE 1PC 112
OATS 100 379
CHICKEN SAUSAGES 758 145
CURD 100 g 61
RAJMA PARATHA 1PC 178
ALOO BHAIJI 100 g 68
SHAVIGE UPPMA 100 g 164.13
VEG CHEESE ROLL 1PC 176
BANANA FLAKES 100 346
HERBED CHICKEN SUPREME 100g |210
CORN FLAKES 100 g 381
HOT/COLD MILK 1glass |200
ALOO & SPRING ONION PARATHA 1PC 216
MAKKAI PANEER 100 g 168
PARUPPU VADA 1PC 91
KESARI BATH 100 g 280




KHARA BATH 100g |[240
STUFFED CROSSIEANT 1PC  [300
MUESILI 100g [413.43
CHICKEN NUGGET 1PC |59
GREEN PEAS PARATHAS 1PC 164
KADALA CURRY 100g [127
KEERAI VADA 1PC |78
PUTTU 100g |187
LEMON RICE 100g [316
FRUIT CAKE 1PC 139
RAGI BITES 100g [433
HONEY CHICKEN 100g [175
GHEE 5g 45
SOYA KHEEMA PARATHA 1PC 130
CHANNA MASALA 100g [109.74
VEGETABLE UPPMA 100g [209
CORN SPINACH ROLL 1PC  [289
GOBI PARATHA 1PC 172
VEGETABLE STEW 100g |56
APPAM 1PC |99
MASALA IDLY 1PC |85
CHITRANNA 100g [135
MULLI PARATHA 1PC |78
PANEER & ONION PARATHA 1PC 124
PANEER SAI KURMA 100g (310
UDDIN BONDA 1PC |68
PANEER SAI KURMA 100g [310
RICE SEVIGEA BATH 100g [178
CINEMMON ROLLS 1PC 149
PATTANI KURMA 100g [112
INDORI POHA 100g |[130
MINI DOUGHNUT 1PC |64
ALOO SAGU 100g [302
DAL KHICHDI 100g [203
CHICKEN SANDWICH 100g [283
SEMIYA BATH 100g [163
FRESH PEAS MASALA 100g |[149
TAWA BBQ CHICKEN WINGS 100g [228
VEG SHAHI KURMA 100g |124
VEGETABLE DALIA KHICHADI 100g |164
STRAWBERRY CUP CAKE 1PC 130
PANEER PARATHAS 1PC 124
MILK MYSORE PAK 1PC 132
VEG KURMA 100g  [109.47
SEVIKA BATH 100g |[163
TOMATO UPMA 100 213




KERALA CHICKEN CURRY 100 g 126.8
PEANUT POHA 100 g 162
CUP CAKE 1PC 131
PANEER KURMA 100 g 161
MILLET UPPMA 100 g 279
BLUE BERRY MUFFINS 1PC 243
VEGETABLE KURMA 100 g 109.47
KANDA POHA 100 174
CHICKEN MULLIGATAWNY SOUP 1 cup 120
LEMON SHAVIGE BATH 100 g 210
MIX VEG PARATHA 1PC 190
MUTTER PANEER 100 g 189
SEMIYA UPMA 100 g 163
CHOLE MASALA 100 g 140.5
BROKEN WHEAT KITCHADI 100 g 152
SPINACH VADA 1PC 78
BAKED PANEER ROLL 1PC 250
METHI PARATHA 1PC 180
MINI ALOO CHEESE DOSA 1PC 287.4
CHICKEN PANJABI SAMOSA 1PC 210
ALOO PEAS MASALA 100 g 155
SPONGE CAKE 1PC 187
OATS PONGAL 100 g 340
DONOUGHT 1PC 220
STRAWBERRY MUFFINS 1PC 278
PUFFED RICE UPPMA 100 g 120
CHOCO BROWNIE 1PC 132
VEN PONGAL 100 g 331
FRESH JUICE 1lglass ]112
ORANGE JUICE lglass |111
MIXED FRUIT JUICE lglass ]121
PAPPAYA JUICE 1lglass |142
MUSK MELON JUICE 1glass |42
WATER MELON JUICE 1glass |100
PINEAPPLE JUICE 1glass |133
GRAPE JUICE 1lglass |154
KIWI JUICE lglass |115
MANGO JUICE 1lglass |170
WATER MELON JUICE 1glass |100
PINEAPPLE JUICE 1lglass (133
HOT MILK 1glass |155
COLD MILK 1glass |149
SPNACH VADA 1PC 78
MANGALORE BONDA 100 g 407
PANEER POHA 100 g 201
CHEESE CROISSANT 1PC 174




METHI MALAI PANEER 100 g 114
ROSTED MASALA BUN 1PC 108
CHOCOLATE SANDWICH 1PC 80
BOMBAY SAGU 100 g 156
CHOCO MUFFINS 1PC 317
MIX VEG PANEER PARATHAS 1PC 187
MOONG & UDDIN BONDA 1PC 74
VEG DAL KHICHADI 100 g 203
CRISPY FRIED CHICKEN 100 g 278
BUTTER MILK BISCUITS 1PC 128
FRESH GREEN PEAS KURMA 100 g 138
ALOO GOBI PARATHA 1PC 244
ONION & CHILLY PARATHAS 1PC 237
KERLA STYLE MOONG CURRY 100 g 90
VEGETABLE SANDWICH 100 g 179
VEGETABLE SAGU 100 g 330
ALOO PEAS KURMA 100 g 114
KARA PONGAL 100 g 325
BANANA CARROT CAKE 1PC 150
KOREAN FRIED CHICKEN 100 g 240
PINDI CHOLE MASALA 100 g 181
CHICKEN LOLY POP 1PC 89
MINI BATURA 1PC 148
PALAK POORI 1PC 90
VADA CURRY 100 g 138
BISCUITS AMBADE 1PC 43
RAGI SEMYA BATH 100 g 195
STUFFED ALOO BUN 1PC 106
CRISPY CHICKEN POPS 100 g 198
POP CORN 100 g 375
BOILED PEANUT CHAAT 100 g 159.8
ONION & CABBAGE PARATHAS 1PC 260
TAWA PARATHA 1PC 197
MILLET KITCHIDI 100 g 210
CHICKEN CUTLET 1PC 110
BATURA 1PC 136
PEAS MASALA 100 g 149
OATS KHICHDI 100 g 157
POORI 1PC 101
CHIK PEA CURRY 100 g 107
DALIYA KHICHDI 100 g 164
BLACK CHANNA MASALA 100 g 163
PALAK PARATHA 1PC 160
MEENAKSHI PARATHA 1PC 100
MANGALORE BAJIJI 1PC 100
UDUPI SAMBAR 100 g 110




BUTTER COOKIES 1PC 23
METHI TAWA PARATHA 1PC 180
RAWA UPPMA WHITE 100 g 201
PANEER & ONION PARATHA 1PC 124
BEETROOT PARATHA 1PC 209
VANILLA MUFFINS 1PC 215
CHOCO DONOUGHT 1PC 340
ONION & PEAS PARATHAS 1PC 164
BUTTER NAN 1PC 93
MIX VEG KURMA 100 g 109.47
MILLETS PONGAL 100 g 131
PANEER CURRY 100 g 146
ALOO PEAS BHAII 100 g 114
DRAGON SEMYA BATH 100 g 200
OATS VEGETABLE KHICHDI 100 g 170
CORN SPINACH TWIST 100 g 280
PLAIN CAKE 1PC 187
ROAST CHICKEN ROSEMARY 100 g 120
TATTE IDLI 1PC 54
TAWA BUTTER NAN 1PC 94
















Lunch

TOMATO PATTANI BATH 100 g 115
MIX VEG SAMBAR 100 g 90
GARLIC DAL RASAM 100 g 78
CHICKEN 65 100 g 119
HONG KNOG NOODLES 100g  |189
CHICKEN HONG KONG NOODLES 100 g 153
BUTTER KULCHA | PC 112
MAWA PEDA | PC 133
MOONG DAL HALWA 100 g 182
5 TYPES OF PICKLE 10g 14
STRAWABERRY BREEZE 1glass |130
CREAM OF MUSHROOM SOUP 1 cup 96
CHICKEN PEPPER SOUP 1 cup 133
ALOO KARALA DRY 100g |146
VEG MAKHANWALA 100g |[204
HARIYALI PULAO 100g  [215
DHABA DAL 100g  [158
BOONDI RAITHA 100g  |108
MIX VEG PALYA 100g [178
CHOW CHOW KOOTU 100g |99
VEG KHUSKA SOUTH 100 g 113
SOPPU SAMBAR 100 g 147
PEPPER RASAM 100 g 80
EGG PEPPER DRY 100 g 202
TAWA BUTTER CORN 100g [134
TAWA FISH FRY 100 g 98
COIN PARATHA | PC 98
JELABI 100g  |[300
SEMIYA PAYASAM 100g  [244.13
6 TYPES OF PICKLE 10g 14
MIXED FRUIT JUICE 1glass |[121
NATTI KOLI SOUP 1 cup 115
RED RICE 100 g 109
RAW BANANA PORIYAL 100 g 144
PAPPAYA JUICE 1glass |142
MUSK MELON JUICE 1glass |42
STRAWABERRY MILK SHAKE 1glass (235
WATER MELON JUICE 1glass |100
DRUMSTICK SOUP 1 cup 81
HOT & SOUR CHICKEN SOUP 1 cup 170
ALOO PALAK DRY 100g  [203
PANEER BUTTER MASALA 100 g 146
VEG KUSHKA 100 g 113




RED PUMPKIN PORIYAL 100 g 56
ENNAKKAI 100 g 165
CHICKEN KABAB 100 g 151
TAWA VEG BUTTER RICE 100 g 140
CHICKEN SCHEZWAN FRIED RICE 100 g 168
GARLIC NAN | PC 93
PINEAPPLE JUICE 1 glass 133
GRAPE JUICE 1 glass 154
CREAM OF BROCCOLI SOUP 1 Cup 92
NATTI KOLI RASAM 1cup 115
PINDI CHANNA 100 g 110
VEG HYDERABADI 100 144
KAJU MUTTER PULAO 100 g 208.5
CHANNA DAL TADKA 100 g 123
URULAI PODIMAS 100 g 224
HEERAKKAI KOOTU 100 g 101
MUSHROOM RICE 100 g 152
DRUMSTICK KACHA MANGO SAMBAR 100 g 168
BEETROOT RASAM 100 g 568.7
DHAI BELLA 100 g 242
VEG MOMOS MANCHURIAN 100 g 436
KOLKATA EGG ROLL 100 g 301
GULAB JAMOON | PC 120
BOONDI LADOO | PC 155
CARROT HALWA 100 g 189
PINEAPPLE JELABI I PC 150
MANGO MILK SHAKE 1 glass 185
VEG BADAMI SHORBA 1cup 140
CREAM OF CHICKEN SOUP 1cup 117
SOYA PEAS KADAI SABJI 100 g 183
DUM ALOO KASHMIRI 100 g 115
VEG BRIYANI 100 g 139
TOOR DAL TADKA 100 g 286
LOBIYA MASALA 100 g 187
COCOUNT RICE 100 g 150
SOPPU CHOW CHOW SAMBAR 100 g 98
CURD RICE WITH POMEGRANATE 100 g 178
HYDRABADI DUM BIRIYANI 100 g 274
VEG PASTA WITH PEPPERCHINO SAUCE 100 g 154
EGG MASALA TAWA FRY HOMESTYLE 100 g 142
KIWI JUICE 1 glass 115
SWEET CORN VEG SOUP 100 g 34
MUTTON BONE SOUP 1 Cup 276.45
BHINDI MASALA 100 g 112
KHATTA MEETHA BAIGAN MASALA 100 g 137
DAL MAHARANI 100 g 236




TOMATO RASAM 100 g 70
MALABAR CHICKEN CURRY 100 g 164
VEGETABLE CHOW MEIN NOODLES 100 g 253
CHICKEN CHOW MEIN NOODLES 100 g 168
KERALA PARATHA 1PC 216
RASAMALAI 1PC 128
CHIKKU MILK SHAKE 1 glass 189
CREAM OF TOMATO SOUP 100 g 84
CHICKEN PEPPER SOUP 1cup 137
TAWA VEGETABLES 100 g 78
VEG KOFTA CURRY 100 g 143.68
GHEE RICE 100 g 154
BEETROOT PORIYAL 100 g 85
BOTTLE GOURD KOOTU 100 g 83.52
CURRY LEAF RICE 100 g 164
KNOL KHOL SAMBAR 100 g 84
EGG CHETTINADU 100 g 156
TAWA TANDOORI CHICKEN 100 g 228
BADAM BURFI 100 g 171
AKKI ROTI | PC 150
CHUTNEY 100 g 100
KADALA CURRY 100 g 127
ALOO BHINDI MASALA 100 g 121
MUTTER PANEER 100 g 189
JEERA CHILLI RICE 100 g 237
YELLOW DAL TADKA 100 g 170
PULIOGARE RICE 100 g 267
ARCOT MAKKAN BEDA 1PC 108
ONION RAITHA 100 g 89
APPLE MILK SHAKE 1 glass 225.5
KADAI CHICKEN 100 g 150
TRIPLE FRIED RICE (EGG,PRAWNS,CHICKEN) 100 g 218
BREAD HALWA 100 g 2215
PALAK SHORBA SOUP 1 Cup 229
NATTI KOLI SOUP 1cup 115
SOYA MUTTER PULAO 100 g 210
METHI DAL 100 g 152
SOPPU AND GREEN MOONG PORIYAL 100 g 138
MADRAS CUCUMBER CURRY 100 g 104
DAL PALAK KHICHDI 100 g 168
KERALA SAMBAR 100 g 134
JEERA GINGER RASAM 100 84
MALAI SANDWICH 1PC 118
SEMIYA DATES PAYASAM 100 180
BADAM MILK 1 glass 40
ACHARI BAINGAN 100 g 158.6




VEGETABLE PANEER PULAO 100 g 267
RAW BANANA PALYA 100 g 132
VEG CHETTINAD KURMA 100 g 114.6
BISIBELE BATH 100 g 74.37
KARA BOONDI 15¢g 84
CHOW CHOW SAMBAR 100 g 134
GARLIC PEPPER RASAM 100 g 67
GHEE MYSORE PAK 1PC 130
CHINESE CHILLY CHICKEN SEMI 100 g 132
MUTTON PEPPER RASAM 1cup 89
SABZ PALAK DRY 100 g 128
CHWALI MAKHNI 100 ¢ 132
DAL AMIRITSTAR 100 g 232
CABBAGE PEAS PORIYAL 100 g 215
LEMON MINT COOLER 1 glass 104
LOUKI SAMBAR 100 g 136
BASEN LADOO 1PC 144
DAL KOLAPURI 100 g 107
SWEET CORN CHICKEN SOUP 1 cup 223
KADAI SOYA MASALA 100 g 293
GONGURA SAMBAR 100 g 104
KALAKAND 1PC 120
SANDESH 1PC 150
TOMATO SOUP 1 Cup 90
VEGETABLE PULAO 100 g 231
MYSORE MIXED VEG SAMBAR 100 g 92
BUTTER CHICKEN 100 g 202
VEG BURGER 1PC 124
CHICKEN KOTTHU PARATHA 100 g 321
BADAM POORI 1PC 150
MILK MYSORE PAK 1PC 132
MANGO JUICE 1 glass 170
HOT & SOUR VEG SOUP 1 Cup 142
KADAI VEGETABLES WITH PANEER 100 g 265
PANJABI CHANNA MASALA 100 g 140
GUJARATI DAL 100 g 149
BEETROOT CHANNA DAL PORIYAL 100 g 126
HEERAKKAI LOBIYA KOOTU 100 g 104
MANGALORE SAMBAR 100 g 131
GARLIC RASAM 100 g 70
DAL RASAM 100 g 72
GINGER RASAM 100 g 60
DHAI BELLA 100 g 242
EGG MASALA PEPPER FRY 100 g 114
TAWA KULCHA 1PC 112
RAVA KESARI BARFI 1PC 202




CHOCOLATE ICE CREAM 1 Scoop |217
TOMATO METHI RICE 100 g 115
PUMPKIN PALYA 100 g 87
CHOCOLATE MILK SHAKE 1 glass 286
NATI KOLI CHICKEN SOUP 1 cup 115
BROCOLLI SOUP 1 Cup 92
ALOO BHINDI DRY 100 g 113
PARWAL KI SABZI 100 g 102
VEG & BREAD PULAO -DARSHINI STYLE 100 238
DAL MAKHANI 100 g 151
TOMATO RICE 100 ¢ 120
CHETTINAD YAM & LOUKI SAMBAR 100 100
HYDRABADI DUM BIRIYANI 100 g 150
VEG HAKKA NOODLES 100 g 150
CHICKEN HAKKA NOODLES 100 g 180
CHUM CHUM 1PC 185
PEAS PULAO 100 g 145
PINEAPPLE KESARI 100 g 315
WATER MELON JUICE 1 glass 100
TAWA VEGETABLE 100 g 184
METHI MALAI MUTTER 100 g 113
PINEAPPLE JUICE 1 glass 133
SPINACH & MUSHROOM SOUP 1 Cup 157
CREAM OF CHICKEN SOUP 1 Cup 127
PINDI CHANNA 100 g 202
PALAK KADI 100 g 210
RAJMA PULAO 100 g 143
KARAMANI PORIYAL 100 g 107
VADA CURRY 100 g 138
COCONUT RICE 100 g 150
CHICKEN ROGAN JOSH 100 g 141.5
TAWA VEG BUTTER RICE 100 g 194
CHICKEN SCHEZWAN FRIED RICE 100 g 157
PALAK TAWA PARATHA 1PC 141
M.CUCUMBER SAMBAR 100 g 124
CHICKEN MULLIGATAWNY SOUP 1cup 120
SOYA MUTTER DRY 100 g 174
SABZ MAKHNI 100 g 148
HARIYALI KUSHKA 100 g 136
GREEN MOONG TADKA 100 g 100
SOPPU MOONG PALYA 100 g 130
VEG KARA PULUSE 100 g 99
KADAI BABYCORN MASALA 100 g 130
MIX VEG PORIYAL 100 g 160
DHABA RICE 100 g 168
DHABA KI DAL 100 g 158




JAMOON I PC 120
DAL METHI 100 g 152
TAWA PULAO 100 g 264
VEG CHETTINADU CURRY 100 g 110
CHITRANNA 100 g 135
MURUGH TIKKA METHI MASALA 100 g 201
BADHUSHA 1PC 178
ICECREAM 1 Scoop |207
CREAM OF PALAK CORN SOUP 1cup 103
BABYCORN MUSHROOM DRY 100 g 190
NAVRATNA PULAO 100 g 211
CABBAGE PORIYAL 100 g 71

MTR RASAM 100 g 65

VEG KHEEMA DOSA 1Pc 264
BROCCOLI & CARROT SOUP 1cup 67

SOYA PALAK MASALA 100 g 114
NAWABI PULAO 100 g 202
SOYA PATTANI CURRY 100 g 183
BOONDI KADI 100 g 120
DHARWARD PEDA 1PC 100
CARROT BEANS FUGATH 100 g 243
ALOO GOBI DRY 100 g 174
TAWA HARIYALI CHICKEN DRY 100 g 196
CHAMPAKALA 1PC 180
VEG HYRIYALI PULAO 100 g 215
DRUMSTICK RAW MANGO SAMBAR 100 g 168
MUTTON RASAM SOUP 1 cup 89

KADAI PANEER 100 g 245
KADAI VEG DRY 100 g 165
DAL BANJARA 100 g 142
DAL PALAK 100 g 166
DAL PANCHRATHI 100 g 121
VATHA KULAMBU 100 g 90

BEETROOT PALYA 100 g 100
TENDLI & CHANNA DRY 100 g 138
MYSORE RASAM 100 g 70

CHETTINAD VEG SAMBAR 100 g 100
UDUPI SAMBAR 100 g 110
PUDINA RICE 100 g 134
VEG FRIED RICE 100 g 163
CHICKEN KATTI ROLL 1 Pc 337
MYSORE PAK 1PC 181
SPINACH CORN SHORBA 1 Cup 142
CHICKEN SHORBA 1 Cup 267
KASHMIRI VEG PANEER CURRY 100 g 204
ALOO JEERA DRY 100 g 112




BLACK CHANNA USSLI 100 g 205
IMRATI 1PC 198
MUGHLAI CHICKEN CURRY 100 g 264
VEGETABLE PEPPER FRY 100 g 246
HYDRABADI VEG BIRIYANI 100 g 283
KARAMANI KOOTU 100 g 220
MUTTON BIRIYANI 100 g 164
KAJU BURFI 1PC 64
BABY CORN & BROCCOLI SOUP 1 cup 203
DRUMSTICK LEAVES SOUP 1 cup 46
KAJU MASALA 100 g 154
PUDINA CHANNA DRY 100 g 294
DATES AND BROWN ONION PULAO 100 g 325
PAL ADAI PAYASAM 100 g 125.8
CARROT RICE 100 g 110
BADAM HALWA 100 g 282
BADAM MILK SHAKE lglass [177.1
DAL KALAI 100 g 117
CABBAGE CHANNA DAL PORIYAL 100 g 113
RADDISH RAW BANANA SAMBAR 100 g 128
DHABA CHICKEN CURRY 100 g 202
SOREKAI CHANNA DAL KOOTU 100 g 136
LOUKI GUNGURA VEPPUDU 100 g 101
MANGO VEG SAMBAR 100 g 139
EGG NILGIRI KURMA 100 g 125
VEG KATTI ROLL 1Pc 186
DOUBLE KA MEETHA 100 g 340
FRUIT PANAKAM 1glass [300
CHILLY BABY CORN DRY 100 g 184
CORN PALAK 100 g 78
HERBED RICE 100 g 126
DRY FRUIT BURFY 1PC 125
CHEESE MASALA OMLETE 1PC 225
MANGOLIAN BARBEQUE - RICE 100 g 321
ZARDA PULAO 100 g 346
MASOOR DAL 100 g 116
CREAM OF PALAK SOUP 1Cup |83
PAKODA MORE CURRY 100 242
LOUKI KOOTU 100 g 83.52
CORN CAPSICUM CURRY 100 g 150
LAUKI DAL 100 g 120.32
MADRAS DAL TADKA 100 g 123
CHIKKU MILK SHAKE lglass [130
BHINDI CHANNA DRY 100 g 124
SUBZ BIRIYANI 100 g 130




RAW BANANA PEANUT PORIYAL 100 g 150
MANGALORE MIX VEG SAMBAR 100 g 142
PUNJABI CHICKEN MASALA 100151
MUSHROOM & CORN FRIED RICE 100 g 234
RASA GULLA 100 g 321
CORN PALAK SHORBA 1 Cup 142
PALAK PANEER 100 g 134
DRUMSTICK SMALL ONION SAMBAR 100 g 115
DRY JAMOON 1PC 140
MANGO LASSI 1 glass 150
KADAI BABYCORN & CARROT DRY 100 g 130
MUTTON SOUP 1 Cup 276.45
VEG KHOLAPURI 100 g 245
ALOO GOBI MASALA 100 g 174
TAWA VEG 100 g 184
TAWA HARIYALI CHICKEN 100 g 196
SEMIYA AND SABUDHNA PAYASAM 100 g 244.13
KASHIMIRI PULAO 100 g 201
VEG MANCHURIAN MOMOS 100 g 436
SOYA & RAJMA PULAO 100 g 218
PUDINA & CORIYANDER RICE 100 g 197
SPECIAL LADOO 1PC 185
MUTTER PANEER MASALA 100 g 121.49
MIX SPROUTS PALAK SABIJI 100 g 89
SOPPINA KURMA 100 g 101
BETROOT BLACK CHANNA PORIYAL 100 g 128
VEG RICE BATH 100 g 120
BHARWAN SABZI ( STUFFED WITH ALOO) 100 g 222
MULLANGE SAMBAR 100 g 113
KOLKATA EGG KATTI ROLL 100 g 301







Snacks

VEG HARA BHARA KABAB 100g  |159
MUSHROOM CHEESE TARRT 1PC 125
CHEESE CORN NUGGEST 100g  |194
TOMATO KETCHEP 18 ¢ 20
MINT CHUTNEY 100g (80
GARLIC SAUCE 100g  |106
COCOUNET CHUTNEY 100 g 120
BAKED PANEER ROLL 1PC 250
DHOKLA 1PC 90
ONION PAKODA 100g  [266
VEG CUTLET 1PC 120
GRILLED COTTAGE CHEESE ROLL 1PC 122
VEG MOMOS 100g  |137
PANJABI SAMOSA 1PC 250
CORN & SPINACH VOL AU VENTS 1PC 240
CHEESE BALLS 100g  [402
SUBWAY SANDWICH 1PC 68
SABUDANA VADA 100g  [282
GOBI PAKODA 100g  |286
VEG LOLYPUP 1PC 38
ROMALI EGG ROLL 1PC 158
CORN & CUCUMBER CHAAT 100 g 82
CUT FRUITS 100g  |63-84
PUNUGULU 100 g 315
CHICKEN SANDWICH 100 g 283
CHANNA CHAT 100 g 144.45
RED CHUTNEY 100 g 263
VEG NACHOS 100g  |343
EGG PAKODA 100 g 155
SPROUT WITH CUCUMBER SALAD 100 g 74
PANI POORI 100 g 307
MASALA POORI 100g |29
BHEL POORI 100g  |289
PEANUT SUNDEL 100 g 306.9
VEG SAMOSA 1PC 262
CHICKEN SAMOSA 1PC 210
MAKHANA CHAAT 100g  [378
GARLIC SAUCE 30g 55
ONION & CABBAGE PAKODA 100g  |280
CHICKEN SUBWAY SANDWICH 1PC 308
CORN CHAAT 100g  |217
VEG BURGER 1PC 124
EGG BONDA 100 g 155




CHILLY BAJJI 1PC 127
RAW BANANA BAJJI 1PC 90
CHICKEN KHEEMA DOSA I PC 94
PANI POORI 100 g 307
SAMOSA CHAAT 100 g 292
PEANUT & CHANNA SUNDEL 100 g 316
CHICKEN SPRING ROLL 1PC 124
CHICKEN LOLYPUP 1PC 89
KOLKATA CHICKEN KATHI ROLL 1Pc 337
PODI IDLY 1PC 140
CHICKEN VADA PAV 1PC 114.68
MASALA VADA RAGADA CHAAT 100 g 293
LEMON MINT COOLER 1 glass 104
VEG SPRING ROLL 1PC 73
EGG PUFFS 1PC 193
PANEER KHEEMA DOSA 1PC 274
GREEN CHUTNEY 100 g 80
CHANNA & PEANUT CHAT 100 g 144.4
CHICKEN NACHOS 100 g 387
CHANNA SUNDEL 100 g 205
CHICKEN MOMOS 1PC 78
EGG VADA PAV 1PC 313
CORN VEG PATTI SAMOSA 1PC 236
CHICKEN TIKKA SAMOSA 1PC 292
MUSHROOM MOMOS 1PC 30
CHICKEN SHEEK KABAB 100 g 151
SCHEZWAN SAUCE 20g 40
MIX VEG PAKODA 100 g 118
VEG KHEEMA ROLL 1PC 303
CHICKEN BURGER 1PC 221
KACHORI CHAAT 100 g 172
CHICKEN HARA BHARA KABAB 100 g 159
CORN PATTI SAMOSA 1PC 236
MINI ALOO CHEESE DOSA 1PC 287.4
CHICKEN PANJABI SAMOSA 1PC 210
BLACK CHANNA SUNDEL 100 g 205
CHICKEN TIKKA FRANKIE ROLL 1PC 236.3
SWEET CHUTNEY 20g 60
HEEREKAI BAJJI 1PC 78.4
CHICKEN NUGGETS 1PC 59
MINI VEG CHEESE BURGER 1PC 210
GRILLED MUSHROOM 100 g 89
CHICKEN MANCHURIAN MOMOS 100 g 394
CHILLY BAJJI & RAW BANANA BAJIJI 1PC/1PC |127 /90
VEG SANDWICH 100 g 179
CRISPY CORN 100 g 289




GRILLED CORN & MUSHROOM 100 g 92.5
MIX SPROUT SALAD 100 g 137
VEG SCHEZWAN SPRING ROLL 1PC 80
MINI VEG BURGER 1PC 180
CHUTNEY 100 g 100
MINI MASALA DOSA 1PC 107
GRILLED MUSHROOM & CORN 100 g 92.5
SPROUT & CUCUMBER CHAAT 100g 74
MANGO LASSI 1 glass 150
BADAM MILK SHAKE 1 glass 177.1
MILLET KITCHIDI 100 g 210
POMEGRANATE JUICE 1 glass 136
PANEER SHASHLIK 100 g 166
CRIPSY VEG BITES 100 g 139.6
PINEAPPLE CHEESE AND CHERRY STICKS 100 g 113
CHICKEN POP CORN 100 g 351
FISH FINGER 100 g 249
MASALA CASHEW NUT FRY 100 g 415
WAFERS SALT AND SPICY 100 g 478
VADA PAV 1PC 150
HERBED ROAST MAKHANA 100 g 360
LITCHI JUICE 1 glass 150
RAGI SEMYA BATH 100 g 195
VEG SUBWAY SANDWICH 1PC 189
PEANUT CHIKKI 1PC 124.4
MEXCIAN CORN SALAD 100 g 210
RAGI MALT 1cup 127
MINI PODI DOSA 50g 80
BOILED EGGS 1PC 63
DHAI PAPADI CHAATS 100 g 189
PANEER KATTI ROLL 1PC 235
EGG KA FUNDA 1PC 70 -225
WHITE CHUTNEY 100 g 148
BROCCOLI SALAD 100 g 206
DATES LASSI 1 glass 155
GRAPE JUICE 1 glass 154
COCONUT PUTTU 1PC 260
AVOCADO SALAD 100G 168
COTTAGECHEESE & VEG FAJITA 1PC 310
SALMON SALAD 100 g 195
CHOCOLATE MILK SHAKE 1 glass 286
MINI CHEESE DOSA 1PC 256.4
COTTON CANDY 1 Stick 110
MILLET UPPMA 100 g 279
STRAWBERRY LASSI 1 glass 160
BLACK BEAN AND CORN SALAD 100 g 80




CAESAR SALAD 100 g 190
GRILLED BROCCOLI & CORN 100 g 80.5
CORN SPINACH SANDWICH 1PC 196
FISH CUTLET 1PC 80
GRILLED MUSHROOM, CORN & BROCCOLI 100 g 94
DHAI BELLA 100 g 242
SPICY COURGETTE KOFTAS 1PC 38
GHEE FRIED MAKKANA 100 g 216
CUCUMBER AND LEMON JUICE 1 glass 71
KOSAMBARI SALAD 100 g 108.6
CARROT JUICE 1 glass 94
SABUDANA TIKKI CHAATS 100 g 252
UNNIAPPAM 1PC 97
BLACK GRAPE JUICE 1 glass 154
MOMOS SAUCE 25¢g 315
APPLE MILK SHAKE 1 glass 225.5
VEG SCHEZWAN ROLL 1PC 80
PANEER PUFFS 1PC 170
OATS UPMA 100 g 207
BOILED PEANUT CHAAT 100 g 159.8
FRESH JUICE 1 glass 112
PANEER TIKKA WRAPS 100 g 114
GRILLED MUSHRROM AND ZUCHINI 100 g 60.9
SPROUT WITH ANAR SALAD 100 g 74
SALSA 25¢g 14
PRAWN & ASSORTED VEG COCKTAIL 100 g 142
PAPDI CHAT 100 g 189
BASIL AND AMERICAN CORN GRILLED 100 g 132
WALDROF SALAD 100 g 141
TAWA CHICKEN TIKKA 100 g 161
CHILLY CHICKEN 100 g 124
HARA BHARA KABAB 100 g 159
PANEER MOMOS MANCHURIAN 100 g 235.5
ROASTED MASALA PEANUT 100 g 625
ROASTED PEANUT CHAAT 100 g 293
ROSE MILK 1 glass 147
VEG CHEESE FAJITHA 1PC 210
MASALA PAPAD 100 g 309
ONION PATTI SAMOSA 1PC 175
CHEESE STICK 1PC 80



















Dinner

FRESH JUICE lglass [112
SWEET CORN VEG SOUP 100 g 134
GREEN SALAD 100g |23
PLAIN CHAPPATI I PC 70
GOBI PARATHA I PC 240
ALOO CAPSICUM DRY 100 g 114
MUTTER MASALA 100 g 123
TOMATO RICE 100 g 120
SAMBAR 100 g 110
RASAM 100 g 60
PLAIN RICE 100 g 126
DAL KHOLAPURI 100 g 107
MYSORE PAK 1PC 181
CURD 100 g 61
PAPAD 100 g 371
PICKLE 10g 14
GINGER CHICKEN 100 g 210
TAWA BABYCORN SALT & PEPPER 100 g 160
CUT FRUITS 100 g 63-84
PEPPER RASAM SOUP 1 Cup |33
TOSSED SALAD 100 g 40
AJWIN PARATHA 1PC 172
CARROT BEANS FUGATH 100 g 243
CHAWLI MASALA 100 g 105
JEERA PULAO 100 g 204
DAL PALAK 100 g |166
RASA GULLA 100 g 321
CHINESE CHILLY CHICKEN 100 g 120
VEG FRIED RICE 100 g 163
VEG CLEAR SOUP 1 Cup |60
PUTHINA PARATHA 1PC 142
VEG KHOLAPURI DRY 100 g 205
SOYA MAKHNI 100 g 178
PEAS PULAO 100 g 145
DAL TADKA 100g 149
COCOUNET BURFY 1PC 84
PEPPER CHICKEN DRY 100 g 266
TAWA PANEER TIKKA 100 g 101
TOMATO SOUP 1 Cup |90
ONION & CABBAGE PARATHA 1PC 260
VEGETABLE 65 100 g 122
MIX VEG CURRY 100 g 200
SHAHI PULAO 100 g 227




TOMATO PAPPU 100 g 160
ICE CREAM 1 Scoop |207
DHABA CHICKEN CURRY 100¢g 124
HERBED ROAST POTATO 100 g 149
GINGER SOUP 1 Cup |[116
MIX VEG PARATHA 1PC 190
BHAGEN BARTHA 100 g 112
ALOO PALAK CURRY 100 g 149
KASHMIRI DRY FRUIT PULAO 100 g 236
CHANNA DAL TADKA 100g |305
BADAM POORI 1PC 150
EGG CURRY( HOME MADE) 100 gms |156
PASTA 100 g 131
METHI PARATHA 1PC 201
BHINDI KURKURI 100 g 110
LOUKI GREEN MOONG MASALA 100 g 136
HARIYALI VEG PULAO 100 g 276
GUNTUR CHICKEN 100 g 196
SUKKA ARBI FRY 100 g 220
VEG KURMA 100 g 109.47
PANEER PULAO 100 g 276
DAL MELONI 100 g 138
BURFI 1PC 125
CHICKEN MANCHURIAN SEMI 100 g 210
VEG RICE 100g |99
SUBZ HYDRABADI 100 g 108
AFGANI PULAO 100 g 180
ANDHRA CHILLY CHICKEN 100 g 102
TAWA HARIYALI ALOO TIKKA 100 g 124
TOM YUM SOUP 1 Cup 98
PANEER JALFREZI 100 g 266
CHANNA MASALA 100 g 109.74
DAL LAHSOONI 100 g 142
MOONG DAL PAYASAM 100 g 280
BUTTER CHICKEN 100 g 202
DOSA 1PC 160
PALAK & CORN SOUP 1 Cup 56
MULLI PARATHA 1PC 78
BABYCORN 65 100 g 134
ALOO MUTTER CURRY 100 g 155
MOTHI PULAO 100 g 188
MOONG DAL TADKA 100 g 128
EGG ROST( HOME MADE) 100 g 147
VEG NOODLES 100 g 137
LADOO I PC 155
KADAI VEG DRY 100 g 172




PALAK PANEER 100 g 134
HARIYALI ALOO TIKKA 100 g 118
GOBI MUTTER DRY 100 g 194
VEG PULAO 100 g 231
CHICKEN 65 100 g 119
CHANNA DAL TADKA 100 g 123
BADHUSA 1PC 178
ALOO PALAK DRY 100 g 203
KASHMIRI KOFTA CURRY 100 g 178
VEG AFGANI PULAO 100 g 188
KALAKAND 1PC 120
CHICKEN RASAM SOUP 1 Cup 132
VEG FRIED RICE 100 g 163
BHINDI JAIPURI 100 g 182
PANEER MAKAI MUTTER 100 g 234
PALAK & CORN RICE 100g |235
SEMIYA PAYASAM 100 g 24413
PEPPER CHICKEN 100 g 266
SOYA FRESH PEAS KADAI 100 g 183
VEG CHETTINAD KURMA 100 g 134
PANEER BIRIYANI 100 g 204
CARROT HALWA 100 g 104
HARIYALI ALOO ROAST 100 g 104
TAWA VEGETABLES 100 g 184
CORN MUSHROOM CURRY 100 g 145
GHEE RICE 100 g 141
RAWA LADOO 1PC 128
TAWA CORN SALT & PEPPER 100 g 160
VEG HARIYALI GRAVY 100 g 174
KADAI VEG 100 g 165
HOT & SOUR VEG SOUP 1 Cup 142
SOYA MUTTER KURMA 100 g 124
DAL TIRINGA 100 g 117
TAWA VEG SHEEK KABAB 100g |207
GREEN PEAS PARATHAS 1PC 164
VEG CHETTINADU CURRY 100 g 130
MOTHI PAK 100 g 230
VEGETABLE SOUP 1 cup 134
LEMON CORIANDER SOUP 1 Cup 73
KADALA CURRY 100 g 127
VEG KHUSKA 100 g 113
VEG BALL MANCHURIAN 100 270
PASTA-LIVE 100 g 131-267
LEMON & MINT COOLER 1glass [104
KOTHU PARATHA 100 g 234
PANEER PARATHAS 1PC |124




RAGI ROTI I PC 64

PALAK PARATHAS I PC 145
VEG JALFREZI 100g |[181
HARYALI BABY ALOO ROAST 100 g 104
MIX VEG SAGU 100 g 330
VEG MAKHANWALA 100 g 204
METHI MALAI MUTTER 100 g 113
DAL PANCHMEL 100 g 129
BASEN LADDU 1PC 144
CHUM CHUM 1PC 185
CHICKEN KOLHAPURI 100 g 224
KADAI CHICKEN 100 g 150
CHICKEN CHETTINAD 100 g 215
HERB ROAST CHICKEN 100 g 200
GRILLED TAWA VEGETABLES 100 g 184
DAL SHORBA 1cup 183
MINT PEAS PULAO 100 g 263
ARBI MASALA 100 g 123
MANGOLIAN BARBEQUE - RICE 100 g 321
ZARDA PULAO 100 g 346
MASOOR DAL 100 g 116
CREAM OF PALAK SOUP 1 Cup 83

PEPPER CHICKEN DRY 100 g 266
FRESH JUICE lglass (112
ORANGE JUICE lglass |111
MIXED FRUIT JUICE lglass [121
PAPPAYA JUICE 1lglass (142
MUSK MELON JUICE 1glass |42

WATER MELON JUICE 1lglass (100
PINEAPPLE JUICE 1glass (133
GRAPE JUICE 1lglass |154
KIWI JUICE lglass |[115
MANGO JUICE 1glass (170
WATER MELON JUICE 1glass (100
PINEAPPLE JUICE 1glass (133
PINDI CHOLE MASALA 100 g 181
MASALA DAL 100 g 101
VEG MANCHOW SOUP 1 cup 294
MOONG DAL PARATHA 1PC 113
DHABA DAL 100g |158
PANEER BUTTER MASALA 100 g 146
PANJABI DAL 100 g 182
MALABAR CHICKEN CURRY 100 g 164
TOMATO PULAO 100 g 115
FRUIT PANAKAM 1glass |87

DOODH BEDA 1PC 103




SOYA KHEEMA PARATHA 1PC 130
MUTTER PANEER 100 g 189
HARIYALI ROAST POTATO 100 g 154
CHICKEN ROGAN JOSH 100 g 141.5
ALOO PANEER PARATHA 1PC 274
RAJMA PARATHA 1PC 178
KADAI SOYA MASALA 100 g 293
SOYA MUTTER PULAO 100 g 210
JEERA RICE 100 g 204
CHICKEN KABAB 100 g 151
CHICKEN SHEEK KABAB 100 g 151
KOTTHU SEMIYA 100 g 289
VEG HYDRABADI 100 g 108
METHI DAL 100 g 152
BABYCORN CARROT SABZI 100 g 86.68
JELABI 100 g 300
HERBED RICE 100 g 126
RASAMALAI 1PC 128
SOOKHA ALOO METHI DRY 100 g 121
MUSHROOM SOUP 1 cup 96
CORN CAPSICUM MASALA 100 g 134
MUSHROOM MAKKAI MUTTER 100 g 123
DATES PAYASAM 100 g 180
ALOO BAIGAN MASALA 100 g 104
STRAWBERRY LASSI 1glass |160
VEG BROTH 1cup 70
SPINACH SOUP 1 Cup 203
VEG PEPPER DRY 100 g 280
BABYCORN PEPPER CURRY 100 g 146
LOUKI LACHADAR 100 g 108
CHANNA DAL PALAK 100 g 140
MALKA MASOOR DAL 100 g 274
ALOO GOBI DRY 100 g 174
GARLIC RASAM 100 g 70
DAL AMRITSARI 100 g 232
KERALA CHICKEN CURRY 100 g 126.8
LOUKI & CHOW CHOW SAMBAR 100 g 138
RAGI LADDU 1PC 118
HARYALI BABY ALOO ROAST 100 g 104
VEG CHETTINAD 100 g 130
MENTHE PARUPPU 100 g 152
YAM & RAW BANANA SAMBAR 100 g 110
JEERA GINGER RASAM 100 g 84
DAL MELONI 100 g 103
CHENNA MALPUA 1PC 371
KODI MIRIYALU KURMA 100 g 287.2




RAGI LADDU 1PC 118
CREAMY CELERY SOUP 1 Cup 127
CHILLY BABY CORN DRY 100 g 184
CORN PALAK 100 g 78
MANGALORE SAMBAR 100 g 131
TOMATO RASAM 100 g 70
MADRAS KOZHI KARI 100 g 137
CHEESE MASALA OMLETE 1PC 225
SPINACH GARLIC SOUP 1cup 60
RAW BANNANA 65 100 g 147
DRUMSTICK & SOPPU SAMBAR 100 g 142
RIDGE GOURD & RADISH SAMBAR 100 g 132
DAL RASAM 100 g 72
PEPPER LEMON RASAM 100 g 80
CHICKEN DO PYAZA 100 g 119.2
HOME STYLE CHICKEN CURRY 100 g 124
Kadai Chicken Curry 100 g 150
HOT & SOUR VEG SOUP 1 Cup 142
RAJMA MASALA 100g |230
VEG BIRIYANI 100 g 139
DAL TAMATAR 100 g 130
MALAI SANDWICH 1PC 118
MALABAR CHICKEN CURRY 100 g 164
LEMON MINT MOJITO 1glass |180
SWEET CORN SPINACH SOUP 1 Cup 142
PINDI CHANNA 100 g 110
DAL MAKHANI 100 g 151
LAVANG LATIKA 1PC 188
KORI GASSI 100 g 208
CREAM OF BROCCOLI SOUP 1 Cup 92
SOYA FRESH PEAS KADAI 100 g 183
VEG KOFTA CURRY 100 g 143.68
DAL HARIYALI 100 g 108
JANGRI 100 g 331
DAL DHANIA SHORBA 1cup 168
URULAI PODIMAS 100 g 224
PALAK KADI 100 g 210
RAJMA PULAO 100 g 143
DRY JAMOON 1PC 140
POORI LIVE 1PC 101
CREAM OF BROCOLLI SOUP 1 Cup 92
PEPPER RASAM 100 g 80
METHI DAL 100 g 152
RASAMALAI 1PC 128
CHICKEN CHETTINADU 100 g 215
DOSA -LIVE 1 PC 160 -200




DRUM STICK & RADISH SAMBAR 100 g 164
MANGALORE VEG SAMBAR 100 g 142
HARIYALI VEG PULAO 100g |215
DAL LAHSOONI 100 g 142
CHICKEN TIKKA MASALA 100 g 190
TAWA PANEER TIKKA 100 g 101
ONION & RAJMA PARATHA 1PC 178
MUSHROOM MAKKAI MUTTER 100 g 123
SOPPU SAMBAR 100 g 147
LEMON RASAM 100 g 70
PANJABI DAL 100g |182
SHRIKHAND 100 g 260
CHICKEN 65 semi 100 g 126
CORRIANDER GARLIC SOUP 1 Cup 32
ALOO BAINGAN MASALA 100 g 182
VEG HYDERABADI 100 g 144
SOYA MUTTER PULAO 100 g 210
RIDGE GOURD SAMBAR 100 g 128
TAMILNAD RASAM 100 g 60
BADHUSHA 1PC 178
MOONG DAL TADKA 100 g 96.5
ASSORTED MOCKTAIL lglass 105-130
PANEER MOMOS MANCHURIAN 100 g 235.5
CHEESE STUFFED ALOO TIKKI 1PC 112
CHICKEN SATAY 100 g 206
MASALA SEER FISH TAWA FRY 100 g 126
MURGH MAKHANI 100 g 136
MANGO DAHI BHALLA 100 g 242
PUNJABI CHIKKAD CHOLE 100 g 151
WHITE RICE - BASMATI 100 g 121
ROASTED PAPAD 1PC 33
ICE CREAM WITH TOPPINGS 1 Scoop 207
CHOCOLATE FOUNTAIN 100 g 480
ANGOORI JAMOON 1PC 60
JALEBI WITH RABDI 100 g 287.5
WAFFERS 1PC 26
BHINDI JAIPURI 100 g 186
ALOO PANEER PARATHA 1PC 276
METHI PARATHA 1PC 180
MUSHROOM MATAR MASALA 100 g 123
RAWA LADOO 1PC 132
CREAM OF MUSHROOM SOUP 1 cup 96
RAJMA PARATHA 1PC 178
HARYALI BABY ALOO ROAST 100 g 149
CHICKEN 65 100 g 119




[GRILLED CORN & MUSHROOM [100g  [925
HARIYALI TAWA PANEER TIKKA 100 g 121
|[PANEER MOMOS l100g  240.4
CHEESE CORN NUGGETS 100 g 193.8
MULLI PARATHA 1PC_ |78
VEG KURMA 100g  |109.47
MINT PEAS PULAO 100g  |145
LOUKI & CHOW CHOW SAMBAR 100 g 135
FRIED MODAK 1PC_ |187
BROWN CHICKEN STEW 100 g 217
JELABI 100g 300
CHOLE MASALA 100 g 140.5
DAL METHI 100 g 152
FRUIT CUSTARD 100 g 95
CHICKEN HARIYALI 100 g 173.6
BAINGAN BARTHA 100g  [112
KARELA KURKURE 100g [202.4
MIXED VEG AND PANEER MAKHANWALA 100 g 248.1
MOTHI CHOOR LADDOO 1Pc 120
THALASSERY KOZHI CURRY 100 g 258
ALOO METHI DRY 100g  |270
DRY FRUIT PULAO 100 G 230
KULTHI DAL 100 g 321
MURGH SAGHWALA 100 g 131.5
PASTA -LIVE 100g  |131-270
CREAM OF VEG SOUP 1 Cup 131
BABYCORN 65 100  |165
ALOO GOBI MASALA 100 g 174
VEG PULAO 100g  |231
PEPPER TOMATO RASAM 100 g 82
HARIYALI ALOO ROAST 100 g 149
MASALA PAPAD LIVE 100 g 309
CREAM OF BROCOLLI CORN SOUP 1cup 203
MUSHROOM SOUP lcup |96
MIX VEG PANEER PARATHAS 1PC 187
BROCCOLI CARROT CAPSICUM DRY 100 g 60
SAGWALA VEG DRY 100 g 98
LOUKI CHATPATA 100g |86
PANEER BUTTER MASALA 100g  |146
ANDHRA PULAO 100 g 119
KASHMIRI PULAO 100g  |160
CHANNA KHUSKA 100 g 146.5
ADRAKI DAL 100 g 101
MALPUA 1PC 123
CHOCOLATE BARFI 1PC  [105
CHICKEN 65 100 g 119




MANGALORE CHICKEN CURRY 100 g 156
TAWA VEG PULAO 100g (264
NOODLES -LIVE 100 g 163 -255
SPINACH AND CORN SOUP 1 Cup 142
PALAK & CORN SOUP 1 Cup 142
CORN CAPSICUM MASALA 100 g 155
DAL JAGGERY PAYASAM 100 g 180
TOMATO DHANYA KA SHORBA 1 Cup 94
MIX VEG PANEER MASALA 100 g 107
TOM YUM SOUP 1 Cup [156
ALOO BAIGAN MASALA 100 g 90
CORN SHORBA 1 cup 134
CORN MUSHROOM SOUP 1 Cup 106
CHICKEN CURRY 100 g 124




Cake

Angel Food Cake 1 piece (28 g) 72 cal

Apple Cake 1 serving (100 g) 252 cal
Apple Cobbler 1 serving (100 g) 198 cal
Apple Crisp 1 serving (100 g) 156 cal
Apple Crumble 1 serving (100 g) 156 cal
Apple Pie 1 slice (125 g) 296 cal
Apple Strudel 1 piece (71 g) 195 cal
Apple Turnover 1 turnover (82 g) 285 cal
Applesauce Cake 1 piece (62 g) 222 cal
Baked Alaska 1 piece (103 g) 254 cal
Bakewell Tart 1 piece (59 g) 254 cal
Banoffee Pie 1 serving (100 g) 395 cal
Birthday Cake 1 piece (85 g) 395 cal
Black and White Cookie 1 cookie (113 g) 431 cal
Black Forest Cake 1 piece (107 g) 282 cal
Blueberry Cobbler 1 slice (100 g) 234 cal
Blueberry Muffin 1 muffin (57 g) 215 cal
Blueberry Pie 1 piece (125 g) 290 cal
Bundt Cake 1 slice (91 g) 337 cal
Buttermilk Pie 1 piece (144 g) 547 cal
Caramel Cake 1 slice (64 g) 304 ca
Carrot Cake 1 piece (133 g) 543 cal
Cheesecake 1 piece (80 g) 257 cal
Cherry Pie 1 piece (125 g) 325 cal
Chess Pie 1 piece (89 g) 366 cal
Chocolate Cake 1 piece (138 g) 537 cal
Chocolate Cream Pie 1 piece (99 g) 301 cal
Chocolate Mousse Cake 1 piece (95 g) 247 cal
Chocolate Mousse Pie 1 piece (95 g) 247 cal
Chocolate Muffin 1 muffin (100 g) 420 cal
Coconut Cake 1 piece (66 g) 235 cal
Coffee Cake 1 piece (90 g) 298 cal
Cream Puff 1 cream puff (130 g) |434 cal
Crumb Cake 1 piece (57 g) 251 cal
Cupcake 1 cupcake (43 g) 131 cal
Danish Pastry 1 pastry (71 g) 266 cal
Donut 1 donut (60 g) 242 cal
Doughnut 1 doughnut (60 g) 242 cal
Flan 1/2 cup (153 g) 222 cal
Flourless Chocolate Cake 1 piece (80 g) 407 cal
French Cruller 1 cruller (41 g) 169 cal
Fruit Cake 1 piece (43 g) 139 cal
Funnel Cake 1 cake (90 g) 276 cal



https://www.yazio.com/en/search?q=Angel%20Food%20Cake
https://www.yazio.com/en/search?q=Apple%20Cake
https://www.yazio.com/en/search?q=Apple%20Cobbler
https://www.yazio.com/en/search?q=Apple%20Crisp
https://www.yazio.com/en/search?q=Apple%20Crumble
https://www.yazio.com/en/search?q=Apple%20Pie
https://www.yazio.com/en/search?q=Apple%20Strudel
https://www.yazio.com/en/search?q=Apple%20Turnover
https://www.yazio.com/en/search?q=Applesauce%20Cake
https://www.yazio.com/en/search?q=Baked%20Alaska
https://www.yazio.com/en/search?q=Bakewell%20Tart
https://www.yazio.com/en/search?q=Banoffee%20Pie
https://www.yazio.com/en/search?q=Birthday%20Cake
https://www.yazio.com/en/search?q=Black%20and%20White%20Cookie
https://www.yazio.com/en/search?q=Black%20Forest%20Cake
https://www.yazio.com/en/search?q=Blueberry%20Cobbler
https://www.yazio.com/en/search?q=Blueberry%20Muffin
https://www.yazio.com/en/search?q=Blueberry%20Pie
https://www.yazio.com/en/search?q=Bundt%20Cake
https://www.yazio.com/en/search?q=Buttermilk%20Pie
https://www.yazio.com/en/search?q=Caramel%20Cake
https://www.yazio.com/en/search?q=Carrot%20Cake
https://www.yazio.com/en/search?q=Cheesecake
https://www.yazio.com/en/search?q=Cherry%20Pie
https://www.yazio.com/en/search?q=Chess%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Cake
https://www.yazio.com/en/search?q=Chocolate%20Cream%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Mousse%20Cake
https://www.yazio.com/en/search?q=Chocolate%20Mousse%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Muffin
https://www.yazio.com/en/search?q=Coconut%20Cake
https://www.yazio.com/en/search?q=Coffee%20Cake
https://www.yazio.com/en/search?q=Cream%20Puff
https://www.yazio.com/en/search?q=Crumb%20Cake
https://www.yazio.com/en/search?q=Cupcake
https://www.yazio.com/en/search?q=Danish%20Pastry
https://www.yazio.com/en/search?q=Donut
https://www.yazio.com/en/search?q=Doughnut
https://www.yazio.com/en/search?q=Flan
https://www.yazio.com/en/search?q=Flourless%20Chocolate%20Cake
https://www.yazio.com/en/search?q=French%20Cruller
https://www.yazio.com/en/search?q=Fruit%20Cake
https://www.yazio.com/en/search?q=Funnel%20Cake

German Chocolate Cake 1 piece (110 g) 407 cal
Gingerbread 1 piece (74 g) 263 cal
Ice Cream Cake 1 piece (120 g) 240 cal
Key Lime Pie 1 piece (80 g) 287 cal
King Cake 1 piece (91 g) 343 cal
Layer Cake 1 slice (107 g) 430 cal
Lemon Cake 1 piece (66 g) 232 cal
Lemon Meringue Pie 1 piece (113 g) 303 cal
Madeira Cake 1 slice (50 g) 197 cal
Marble Cake 1 piece (109 g) 370 cal
Meringue 1 piece (127 g) 362 cal
Opera Cake 1 piece (25 g) 80 cal
Paczki 1 paczki (85 g) 286 cal
Pancake 1 pancake (38 g) 86 cal
Panettone 1 slice (50 g) 180 cal
Pavlova 1 serving (65 g) 191 cal
Peach Cobbler 1 tbsp (15 g) 10 cal
Peach Pie 1 piece (117 g) 261 cal
Pecan Pie 1 slice (133 g) 541 cal
Pineapple Upside-Down Cake 1 piece (115 g) 367 cal
Plum Cake 1 piece (150 g) 164 cal
Poppy-Seed Cake 1 piece (90 g) 355 cal
Pound Cake 1 serving (55 g) 215 cal
Profiterole 1serving (113 g) 377 cal
Puff Pastry 1 sheet (245 g) 1367 cal
Pumpkin Bread 1 slice (60 g) 179 cal
Pumpkin Cheesecake 1 piece (100 g) 340 cal
Pumpkin Pie 1slice (133 g) 323 cal
Raspberry Pie 1 piece (137 g) 329 cal
Red Velvet Cake 1 piece (80 g) 294 cal
Rhubarb Pie 1 piece (137 g) 336 cal
Rum Cake 1 piece (57 g) 200 cal
Sacher Torte 1 piece (125 g) 440 cal
Sponge Cake 1 piece (38 g) 110 cal
Strawberry Cheesecake 1 slice (61 g) 199 cal
Strawberry Pie 1 piece (167 g) 384 cal
Strawberry Rhubarb Pie 1 piece (150 g) 422 cal
Sweet Potato Pie 1 piece (131 g) 341 cal
Swiss Roll 1 cake (31 g) 136 cal
Tarte Tatin 1 piece (100 g) 210 cal
Tiramisu 1 serving (174 g) 492 cal
Tiramisu Cake 1 piece (108 g) 314 cal
Treacle Tart 1 serving (100 g) 369 cal
Tres Leches Cake 1 piece (120 g) 295 cal
Trifle 1 serving (100 g) 180 cal
Victoria Sponge Cake 1 piece (28 g) 72 cal



https://www.yazio.com/en/search?q=German%20Chocolate%20Cake
https://www.yazio.com/en/search?q=Gingerbread
https://www.yazio.com/en/search?q=Ice%20Cream%20Cake
https://www.yazio.com/en/search?q=Key%20Lime%20Pie
https://www.yazio.com/en/search?q=King%20Cake
https://www.yazio.com/en/search?q=Layer%20Cake
https://www.yazio.com/en/search?q=Lemon%20Cake
https://www.yazio.com/en/search?q=Lemon%20Meringue%20Pie
https://www.yazio.com/en/search?q=Madeira%20Cake
https://www.yazio.com/en/search?q=Marble%20Cake
https://www.yazio.com/en/search?q=Meringue
https://www.yazio.com/en/search?q=Opera%20Cake
https://www.yazio.com/en/search?q=Paczki
https://www.yazio.com/en/search?q=Pancake
https://www.yazio.com/en/search?q=Panettone
https://www.yazio.com/en/search?q=Pavlova
https://www.yazio.com/en/search?q=Peach%20Cobbler
https://www.yazio.com/en/search?q=Peach%20Pie
https://www.yazio.com/en/search?q=Pecan%20Pie
https://www.yazio.com/en/search?q=Pineapple%20Upside-Down%20Cake
https://www.yazio.com/en/search?q=Plum%20Cake
https://www.yazio.com/en/search?q=Poppy-Seed%20Cake
https://www.yazio.com/en/search?q=Pound%20Cake
https://www.yazio.com/en/search?q=Profiterole
https://www.yazio.com/en/search?q=Puff%20Pastry
https://www.yazio.com/en/search?q=Pumpkin%20Bread
https://www.yazio.com/en/search?q=Pumpkin%20Cheesecake
https://www.yazio.com/en/search?q=Pumpkin%20Pie
https://www.yazio.com/en/search?q=Raspberry%20Pie
https://www.yazio.com/en/search?q=Red%20Velvet%20Cake
https://www.yazio.com/en/search?q=Rhubarb%20Pie
https://www.yazio.com/en/search?q=Rum%20Cake
https://www.yazio.com/en/search?q=Sacher%20Torte
https://www.yazio.com/en/search?q=Sponge%20Cake
https://www.yazio.com/en/search?q=Strawberry%20Cheesecake
https://www.yazio.com/en/search?q=Strawberry%20Pie
https://www.yazio.com/en/search?q=Strawberry%20Rhubarb%20Pie
https://www.yazio.com/en/search?q=Sweet%20Potato%20Pie
https://www.yazio.com/en/search?q=Swiss%20Roll
https://www.yazio.com/en/search?q=Tarte%20Tatin
https://www.yazio.com/en/search?q=Tiramisu
https://www.yazio.com/en/search?q=Tiramisu%20Cake
https://www.yazio.com/en/search?q=Treacle%20Tart
https://www.yazio.com/en/search?q=Tres%20Leches%20Cake
https://www.yazio.com/en/search?q=Trifle
https://www.yazio.com/en/search?q=Victoria%20Sponge%20Cake

Waffles

1 waffle (33 g)

103 cal

Wedding Cake

1 piece (109 g)

415 cal



https://www.yazio.com/en/search?q=Waffles
https://www.yazio.com/en/search?q=Wedding%20Cake



















BREAKFAST (7:30 to 9:30)

10-Jan-22 11-Jan-22 12-Jan-22 13-Jan-22 14-Jan-22 15-Jan-22 16-Jan-22
Saturday Sunday

DATE
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY
Main- I ALOO PARATHA POORI PLAIN PARATHA VEGETABLE PEANUT POHA DAL PARATHA IDLI CHANA
ALOO METHI BATUWA
CURD ALOO BHAJI KI SUBJI CHUTNEY CURD SEVAINA UPMA BHATURA
Main- II CORN FLAKS SHEERA CORN FLAKS MASALA DALIYA CORN FLAKS SAMBAR
CHUTNEY TOMATO CUTNEY CHUTNEY
PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
BREAD WHEAT WHEAT WHEAT PLAIN BREAD/ WHOLE WHEAT WHEAT WHEAT WHEAT
HOT Beverage | TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit
BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD SPROUT SALAD GARDEN FRESH SALAD TOSSED SALAD TOSED SALAD GARDEN FRESH SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STEAMED RICE/TOTAMO RICE JEERA RICE STEAMED RICE STEAMED RICE
DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA SAMBHAR/RASAM LASUE;ng: DAL PINDI CHOLLE CHAWALI MASALA
VEG TAWA VEG BHINDI DO PYAZA KADAI SOYABEEN ALOO MASALA GAJAR METHI KAHTTA METHA ALOO AMRATSARI
KADDU VADI
Curd/SOUP CURD MASALA CHAACH HOT & SOUR SOUP SWEET LASSI
BUTTER MILK TOMATO SOUP BUTTER MILK
Bread- I UTTAPAM/PHULKA
PHULKA PHULKA PHULKA PHULKA PHULKA/POORI PHULKA
SPECIAL GREEN CHUTNEY GREEN CHUTNEY GREEN CHUTNEY
GARLIC CHUTNEY FRIED CHILLI TOMATO CHUTNEY GARLIC CHUTNEY
FRYUMS FRYUMS

MAIN

SAMOSA

KHAMAN DOKLA

STUFFED KULCHA

ALOO TIKKI

VEGETABLE UPMA

PAPAD
FRYUMS FRYUMS FRYUMS COCONUT CHUTNEY FRYUMS
BHEL PURI KACHORI

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

DINNER(19:30T021:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAMED RICE VEGETABLE BIRYANI
STEAMED RICE
DAL WHOLE MASOOR DAL DAL MAKHANI MASOOR DAL TDKA MIX DAL TADKA MOONG DAL TADKA DAL MAKHANI CHANA MOONG DAL
TADKA TADKA
SARSON KA SHAAG ALOO GOBHI SOYA CHANP MASALA
PANEER MUTTER PANEER PALAK PANEER PALAK CHEESE KOFTA
PANEER MASALA CURRY
EGG CURRY KADAI CHICKEN CHICKEN ROGAN JOSH CHICKEN BIRYANI
CHOCOLATE MUD
Dessert GAJAR HALWA GULAB JAMUN ASTRY
Bread- I
PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE
DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
HING ALOO PYAZ
PARATHA VEG UTTAPAM PAN CAKE MEDU VADA MOONG DAL CHILLA MIX VEG PARATHA CHHOLE
CURD VEGETABLE STEW FRUIT JAM SAMBAR GREEN CHUTNEY CURD BHATURA
Maine II CORN FLAKS DUM SEVAIUPMA | VEGETABLE POHA MASALA DALIYA VEGETABLA RAWA UPMA CORN FLAKS
TOMATO CHUTNEY COCONUT CHUTNEY CHUTNEY
MZII(():]]?(:I‘;:?:VN MILK ' MILK " | COFFEE. MILK GINGER TEA, COFFEE, MILK | GINGER TEA, COFFEE, MILK | (o pppp Mppx COFFEE. MILK
/W COLESLAW TOMATO CUCMBER | TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
bk BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEG PICKLE
LUNCH (12:00 to 14:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD TOSSED SALAD GREEN SALAD GREEN SALAD GREEN SALAD TOSSED SALAD PASTA SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE VEGETABLE MASALA PULAO STEAMED RICE MUTTER PULAO STEAMED RICE
DAL BLACK DAL TADKA KADI PAKODA RAJMA MASALA ARHAR DAL TADKA BLACK CHANA MASALA Cl;URl\lligglclz;;LN l::;%%%gf:
VEGETABLE KADAI VEG SOYABEAN MASALA ALOO PYAZ CORN PALAK ALOO GOBHI BEANS KI SUBII IALFREZI
CURD/SOUP BUTTER MILK MINSTRONE SOUP CURD BOONDI RAITA TOMATO SHORBA BUTTER MILK SWEET LASSI
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA/POORI PHULKA PHULKA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY | GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY | GARLIC CHUTNEY

PAPAD

FRYUMS

FRYUMS

FRYUMS

FRYUMS

FRYUMS FRYUMS
CHOCOLATE

FRYUMS

MAIN MAGGI VEG PIZZA CHINESE SAMOSA VEGETABLE POHA VEGETABLE KATHI ROLL DOUGHNUT BAKED PASTA
TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE TE?}E%?;EE GINGER TEA/COFFEE GINGER TEA/COFFEE TEi%g?;EE TEiI/l\(II((;)E[:;EE
SOuP
DINNER(19:30T021:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE VEGETABI;i;IZEFRABADI STEAMED RICE VEG FRIED RICE
DAL DAL TADKA DAL MAKHANI M(;%l\]')(;('zAL MIX DAL TADKA VEG RAITA DAL MAKHANI MIX DAL TADAK
VEG C :SS?SGB“:&&T;& A GATTA CURRY KADAI VEGETABLE | CHILLI PANEER
PANEER MUTTER PANEER CHU: EIEEFLA MALAI KOFTA CURRY CHILLI CHICKEN
NONVEG EGG CURRY BUTTER CHICKEN CHICKEN DUM BIRYANI
Dessert MOONG DAL HALWA CHOCOLATE MUD PASTRY FRUIT CUSTARD
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 31-Jan-22 1-Feb-22 2-Feb-22 3-Feb-22 4-Feb-22 5-Feb-22 6-Feb-22
DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Main- I ALOO PARATHA IDLI METHI THEPLA POORI ONION VADA CHHOLE DAL PARATHA
CURD/GARLIC CHUTNEY SAMBAR ALOO MUTTER BHA]JI BHA]JI SAMBAR BHATURA CURD/GARLIC CHUTNEY
Main- II CORN FLAKS COCONUT CHUTNEY POHA SHEERA COCONUT CHUTNEY CORN FLAKS
POHA SEVAIN UPMA CHUTNEY
BREAD PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE
GINGERIVTI-}EI%AEOFFEE GINGERA”I‘}]IEFAA'(II‘OFFEE GINGERA'II‘I-IIEEAA'(II‘OFFEE GINGEI‘{A"I‘}]IEFAAEOFFEE GINGEIQ/YI‘I-IIZI;:&AEOFFEE GINGEIQIVI‘}EFAA'(IZ‘O WHEAT
) ) ) ) ) ) ) ) ) ) ) FFEE!
HOT Beverage MILK MILK MILK MILK MILK MILK GINGER TEA, COFFEE, MILK
MAKE YOUR OWN S/W COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE

Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD TOSSED SALAD TOSTED SALAD GREEN SALAD TOSSED SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE VEG FRIED RICE STEAMED RICE VEG TEHRI PULAO STEAMED RICE
DAL YELLOW DAL TADKA RAJMA MASALA KADI PAKODA VEG MANCHURIAN BLACK CHANA PUNJABI DAL ALOO CHANA MASALA
VEGETABLE BHINDI DO PYAZA KADAI SOYABEAN GHIYA CHANA ALOO GOBHI ALOO MUTTER SARSON KA SAAG VEG HAKKA NODDELS
CURD/SOUP BUTTER MILK CURD TOMATO SOUP SWEET CORN SOUP BUTTER MILK VEG RAITA HOT & SOUR SOUP
Bread- I PHULKA PHULKA PHULKA PHULKA POORI MISSI ROTI PHULKA/KULCHA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GREEN CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
- wgmeotesen
MAIN MAGGI VEG PUFF MOOG DAL PAKODI SAMOSA Hosg}( :THJLLI PIZZA SET DOSE\P%ITT;{ES(OCONUT
TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE GINGER TEA/COFFEE
SouUP

DINNER(19:30T021:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI
DAL BLACK MASOOR TADKA DAL MAKHANI MOONG DAL TADKA | HOME STYLE RAJMA TOOR DAL TADKA DAL MAKHANI DAL DHABA
VEG ALOO GOBHI MUTTER TAWA VEG DUM ALOO
PANEER TIKKA
PANEER MUTTER PANEER PALAK PANEER MASALA MALAI KOFTA CURRY
BHUNNA CHICKEN HYDERABADI CHICKEN
NONVEG KEEMA EGG CURRY MASALA CHICKEN CHETTINAD BIRYANI
Dessert RICE KHEER GULAB JAMUN FRUIT CUSTURD BHURANI RAITA
Bread- I PHULKA PHULKA PHULKA PHULKA BATI/ PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 14-Feb-22 15-Feb-22 16-Feb-22 17-Feb-22 18-Feb-22 19-Feb-22 20-Feb-22

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Main. I ALOO PARATHA MEDU ONIION VADA POORI POHA IDLI ALOO GOBHI PARATHA CHHOLE
CURD SAMBAR BHAJI METHI THEPLA SAMBAR CURD BHATURA
Main. II CORN FLAKS COCONUT CHUTNEY SHEERA ALOO MUTTER BHAJI | COCONUT CHUTNEY CORN FLAKS
SEVAIN UPMA RAWA UPMA CHUTNEY
BREAD PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT
HOT Beverase GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE,
g MILK MILK MILK MILK MILK MILK MILK
MAKE YOUR OWN S/W COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG COCONUT CHUTNEY BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE
LUNCH (12:00 to 14:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD TOSSED SALAD GREEN SALAD LIVE FREQEZISMDEN GREEN SALAD TOSSED SALAD SPROUT SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE TAWA PULAO STEAMED RICE MUTTE PULAO FRIED RICE
DAL YELLOW DAL TADKA KADI PAKODA RAJMA MASALA MIRCH KA SALAN BLACK CHANA PUNJABI DAL VEG MANCHURIAN
ALOO SHEM FALI KI
VEGETABLE BHINDI DO PYAZA MIRCH KI TIPORE BANGAN BHARTA SUBJ! ALOO TAMATER  |ALOO AMRATSARI VADI| KHATA MITHA KARELA
LEMON WATER( SWEET
CURD/SOUP BUTTER MILK CHAANS CURD & SALTY) BUTTER MILK VEGETABLE RAITA SWEET LASSI
Bread- I
PHULKA BAATI PHULKA PHULKA POORI PHULKA PHULKA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GREEN CHUTNEY LASUN KI CHUNTEY GREEN CHUTNEY GARLIC CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN CHESSE MAGGI CHOCOLATE DOUGNUT PANI PURI LIVE CHANA BHATURA BREAD PAKODA CROISSANTS HOT crsli;gz“(;g;{lzsmw
TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE
SOUP
DINNER(19:30T021:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI
DAL BLACK MASOOR DAL MAKHANI MOONG DAL TADKA MIX DAL TADKA RAJMA MASALA
TADKA TOOR DAL TADKA DAL DHABA
TANDOORI SOYA
VEG KADAI VEG CHANP MASALA ALOO GOBHI MUTTER
PANEER MUTTER PANEER MUSHROOM MUTTER PANEER TIKKA MASALA
NONVEG ANDHRA EGG CURRY CHICKEN HOME STYLE CHICKEN CHETTINAD HYDER%?Q‘]() ;ISIHICKEN
Dessert DHUDHI KA HALWA GULAB JAMUN RICE FHIRNI BHURANI RAITA
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 21-Feb-22 | 22-Feb-22 | 23-Feb-22 24-Feb-22 25-Feb-22 26-Feb-22 27-Feb-22
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday
it ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA
CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA
o CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS
CHUTNEY CHUTNEY CHUTNEY TOMATO CUTNEY CHUTNEY
BREAD PLAIN BREAD/ PLAIN BREAD/ | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
WHOLE WHEAT WHOLE WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT
HOT Beverage TEA, COFFEE, MILK | TEA, COFFEE,MILK | TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER | TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE | MIXED VEG PICKLE | MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD TOSED SALAD GREEN SALAD
Rice Dish STEAMED RICE JEERA RICE STEAMED RICE STEAI\gg‘gﬁf /VEG STEAMED RICE JEERA RICE STEAMED RICE
DAL KADHI PAKODA TOOR DAL TADKA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE LASUNI HING DAL TADKA|  CHAWALI MASALA
VEG ALOO BANGAN | DAHI BHINDI MASALA KEEMMAUSTOT‘;‘?{BEEN VEG KORMA KAHTTA METHA KADDU | ALOO GOBHI MUTTER GATTA CURRY
Curd/SOUP JAL JEERA BUTTER MILK CURD VEG RAITA BUTTER MILK LEMON WATER SWEET LASSI
Bread- I PHULKA PHULKA PHULKA PHULKA/PESARATTU PHULKA/POORI PHULKA PHULKA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GREEN CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MAIN FRIED IDLI VEG PUFF KHAMAN DOKLA INDORI STYLE POHA MIX SPROUT SALAD PAV BHAJI ALO?\:::%E?ORI
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DINNER(19:30T021:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAME'E;‘EE/ FRIED STEAMED RICE STEAMED RICE
DAL WHOLET“:ADf&OR DAL| " pAL MAKHANI MASOOR DAL TDKA MIX DAL TADKA MOONG DAL TADKA DAL MAKHANI CHAN*?r XS[?EG DAL
VEG TAWA VEG PALAK KOFTA CURRY BHINDI DO PYAZA VEGETABLE BIRYANI
PANEER MUTTER PANEER MUSHROOM HARA PYAZ CHILLI CPIIJ:ECS';;EN (BONE PALAK PANEER
NON VEG EGG KEEMA CURRY CHICKEN KALI MIRCH CHILLI PANEER CHICKEN BIRYANI
Dessert FRUIT CUSTARD CHOCOLATE MUD PASTRY KALA JAMUN VEG RAITA
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 28-Feb-22 1-Mar-22 2-Mar-22 3-Mar-22 4-Mar-22 5-Mar-22 6-Mar-22
DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Main- I ALOO PARATHA IDLI METHI THEPLA POORI ONION VADA CHHOLE DAL PARATHA
CURD/GARLIC CHUTNEY SAMBAR ALOO MUTTER BHAJI BHAJI SAMBAR BHATURA CURD/GARLIC CHUTNEY
Main- II CORN FLAKS COCONUT CHUTNEY POHA MASALA DALIYA COCONUT CHUTNEY CORN FLAKS
POHA SEVAIN UPMA CHUTNEY
BREAD PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE
WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT
GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE,
HOT Beverage MILK MILK MILK MILK MILK MILK GINGER TEA, COFFEE, MILK
M:‘I;E‘S{?‘I/JVR COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD TOSSED SALAD TOSSED SALAD GREEN SALAD TOSSED SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STE‘:“I’:E;)DR;%]? VEG STEAMED RICE VEG TEHRI PULAO STEAMED RICE
DAL YELLOW DAL TADKA RAJMA MASALA KADI PAKODA SAM}I%ITFA(;RKXE&E;“I?CLEE IN BLACK CHANA PUNJABI DAL ALOO CHANA MASALA
VEGETABLE | ALOO BANGAN MASALA KADAI SOYABEAN ALOO BLACK CHANA ALOO MASALA GOBHI MUTTER CORN PALAK VEG HAKKA NODDELS
CURD/SOUP BUTTER MILK CURD JALJEERA MASALA CHAACH BUTTER MILK VEG RAITA VEG MANCHURIAN
Azl L PHULKA PHULKA PHULKA UTTAPAM/PHULKA POORI MISSI ROTI PHULKA/KULCHA
LI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GREEN CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY COCONUT CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY
SRR, FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
JLh T GOBHI MUTTER KADAI SOYABEAN BLACK CHANA CABBAGE PORIYAL e LR L SAME
o wggewosseny
MAIN MAGGI VEG PUFF SAMOSA INDORI STYLE POHA PAANI PURI TEA CAKE SET DOS‘:}‘I’:’J?;{E?CONUT
TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE GINGER TEA/COFFEE

DINNER(19:30T021:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI
DAL BLACK MASOOR TADKA DAL MAKHANI MOONG DAL TADKA HOME STYLE RAJMA TOOR DAL TADKA RAJISTANI DAL DAL DHABA
VEG ALOO GOBHI MUTTER TAWA VEG RAJISTANI ALOO PYAZ
PANEER MUTTER PANEER KADAI MUSHROOM PANEER TIKKA MASALA MIRCH KE TIPORE MALAI KOFTA CURRY
NONVEG KEEMA EGG CURRY BUTTER CHIKEN CHICKEN CHETTINAD HYDER‘;?Q‘?;IEIHICKEN
Dessert RICE KHEER GULAB JAMUN FRUIT CUSTURD BHURANI RAITA
Bread- 1
PHULKA PHULKA PHULKA PHULKA PHULKA /BATI PHULKA
JAIN FOOD MUTTER PANEER GOBHI MUTTER PALAK PANEER TAWA VEG PANEER TIKKA MASALA SEV TOMATO MALAI KOFTA CURRY




BREAKFAST (7:30 to 9:30)

DATE 7-Mar-22 8-Mar-22 . 9-Mar-22 | 10-Mar-22 11-Mar-22 12-Mar-22 13-Mar-22
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday
Main I ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA
CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA
Main- 11 CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS
CHUTNEY CHUTNEY CHUTNEY TOMATO CUTNEY CHUTNEY
BREAD PLAIN BREAD/ PLAIN BREAD/ PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ PLAIN BREAD/ PLAIN BREAD/
WHOLE WHEAT WHOLE WHEAT WHEAT WHEAT WHOLE WHEAT WHOLE WHEAT WHOLE WHEAT
HOT Beverage | TEA, COFFEE,MILK | TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK | TEA, COFFEE, MILK | TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE | MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEGPICKLE | MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD|  TOSED SALAD GREEN SALAD
Rice Dish STEAMED RICE JEERA RICE STEAMED RICE STEABSRDY'X;'E /VEG STEAMED RICE JEERA RICE STEAMED RICE
DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE LASnggigf DAL CHAWALI MASALA
VEG BHINDI DO PYAZA ALOO BANGAN KEEMA SOYABEEN MUTTER ALOO MASALA KAHIT(};\)]“)"STHA ALOO GOBHI MUTTER TAWA VEG
Curd/SOUP BUTTER MILK AL JEERA CURD VEG RAITA BUTTER MILK LEMON MINT WATER SWEET LASSI
A=l PHULKA PHULKA PHULKA PHULKA/PESARATTU PHULKA/POORI PHULKA PHULKA
CHILLI
FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SRR GARLIC CHUTNEY GREEN CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY | GARLIC CHUTNEY
PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
T KAHTTA METHA
BHINDI MASALA CAPSICUM CORN KEEMA SOYABEEN MUTTER BEANS PORIYAL KADDU GOBHI MUTTER TAWA VEG

MAIN

FRIED IDLI

VEG PUFF

KHAMAN DOKLA

BHEL PURI

KACHORI

CHOCOLATE
DOUGNUT

MIX SAUCE PASTA

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

DINNER(19:30T021:30)

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD CORN PEANUT SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAME];?CIE E/FRIED STEAMED RICE STEAMED RICE
CHANA MOONG DAL
DAL WHOLE MASOOR DAL DAL MAKHANI MASOOR DAL TDKA PUNJABI DAL TADKA MOONG DAL TADKA DAL MAKHANI
TADKA TADKA
VEG TAWA VEG DUM ALOO SOYA CHANP MASALA | VEGETABLE BIRYANI
HILLI CHICKEN
PANEER MUTTER PANEER MUSHROOM HARA PYAZ ¢ CHIC PALAK KOFTA CURRY
(BONE LESS)

NON VEG EGG CURRY RARA CHICKEN CHILLI PANEER CHICKEN BIRYANI
Dessert FRUIT CUSTARD CHILLED KHEER KALA JAMUN VEG RAITA
Bread- 1

PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA
JAIN FOOD MUTTER PANEER TAWA VEG STUFFED CAPSICUM MASALA KOFTA CURRY CHILLI PANEER SOYA CHANP MASALA | PALAK KOFTA CURRY




BREAKFAST (7:30 to 9:30)

DATE 14-Mar-22 15-Mar-22 16-Mar-22 17-Mar-22 18-Mar-22 19-Mar-22 20-Mar-22
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday
Main- I ALOO PARATHA POORI MEDU VADA VEG POHA IDLI DAL PARATHA CHANA
CURD ALOO BHAJI SAMBHAR MASALA DALIYA SEVAINA UPMA CURD BHATURA
Main- II CORN FLAKS SHEERA MASALA OATS SAMBAR CORN FLAKS CORN FLAKS
CHUTNEY CHUTNEY GREEN CHUTNEY TOMATO CUTNEY GARLIC CHUTNEY
BREAD PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE PLAIN BREAD/ PLAIN BREAD/
WHEAT WHEAT WHEAT WHEAT WHEAT WHOLE WHEAT WHOLE WHEAT
HOT Beverage TEA, COFFEE, MI