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Plinth Area cost for construction of Kitchen cum Store for 300 children based
on Drawing Alternate I (final)
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Total built- up area of the kitchen =24’-9”x 12°-2=301.125 sft Say 302 sft

Cost of construction including contingency,supervision, site developmemt,
misc etc charge =Rs.715/- per sft

. Total cost of construction of kitchen =302 x 715 Rs 2,15,930/-

Cost of Site development, water supply, provision of fire fighting
installation, Contingency and Misc. etc LS Rs. 67,650/-

. Total cost of construction of Kitchen cum Store= Rs.2,83,580/-

Say Rs 2,83,500
(Rs Two Lakh eighty three thousand five hundred only)




Guidelines for construction of Kitchen-cum-Store

I The Kitchen cum Store should be located in a clean and open
place and free from filthy surroundings and should maintain overall
hygienic environment.

ii. The premises should be clean, adequately lighted and ventilated and
have sufficient free space for movement.

iii. Floors, ceilings and walls must be maintained in a sound condition.
They should be smooth and easy to clean with no flaking paint or plaster.

v. Continuous supply of potable water should be ensured in the
premises. In case of intermittent water supply, adequate storage
arrangement for water used in food or washing should be made.

vi. Arrangements for cleaning of containers, tables, working parts of
machinery, etc. should be provided.

vii. Arrangement for cleaning, washing drying and stored at the Kitchen
cum store to ensure freedom from growth of mold/ fungi and infestation.

viii. There should be efficient drainage system and there should be
adequate provisions for disposal of refuse.

ix. Kitchen should be separate from classrooms, preferably located at a
safe, but accessible distance. As far as possible, the layout of the Mid day
Meal kitchen should be such that food preparation/processes are not
amenable to cross-contamination from washing vegetables/cereals/Pulses/
etc). Floors, ceilings and walls must be maintained in a sound condition to
minimize the accumulation of dirt, condensation and growth of undesirable
molds.

X. In kitchen floors should be sloped appropriately to facilitate drainage
and the drainage should flow in a direction opposite to the direction of food
preparation. Adequate control measures should be in place to prevent
insects and rodents from entering the processing area from drains.
Windows, doors & all other openings to outside environment should



preferably be covered with wire-mesh or insect proof screen as applicable
to protect the premise from flies and other insects / pests / animals.

xi. Ventilation systems natural and /or mechanical including air filters,
exhaust fans, wherever required, should be designed and constructed so
that air does not flow from contaminated areas to clean areas.

xii. Fuel (kerosene/firewood/ charcoal/LPG) should be stored/installed
safely, so that there is no fire hazard. The Kitchen should have full visibility
with sunlight or artificial light.



