
fufonk dh ‛krZsa 

1- d¢oy funs‛kky; foLrkj lsok;sa] jk-fo-fo-d`-fo-fo- Xokfy;j }kjk tkjh fu/kkZfjr Ái= ij lkQ ,oa LoPN 

:i ls Hkjh gqÃ njs gh Lohdkj dh tk;saxh rFkk v¨ojjkbfVax dh gqÃ njsa vLohdkj dj nh tk;saxhA 

2- /kj¨gj jkf‛k #- 10]000-00 ¼t¨ okfilh ;¨X; g¨xh½ fdlh jk‚Vªh;Ñr cSad dh cSad fMi¨ftV( ¼MªkQ~V½ d¢ 

:i esa fufonk QkeZ d¢ lkFk lyaXu djuk vko';d g¨xkA cSad fMi¨ftV( ¼MªkQ~V½ funs‛kd foLrkj lsok;sa] 

jk-fo-fo-d`-fo-fo-] Xokfy;j d¢ uke ls g¨xkA 

3- leqfpr :i ls Hkjh gqÃ fufonk;sa lhy can fyQkQ¢ esa /kj¨gj jkf'k d¢ lkFk funs‛kd foLrkj lsok;sa] jk-fo-

fl-Ñ-fo-fo-] Xokfy;j d¢ dk;kZy; esa fnukad 10@12@2019 lk;a 3%00 cts rd tek dh tk;saxh t¨ 

fnukad 11@12@2019 dks Ákr% 11%00 cts xfBr lfefr }kjk [k¨yh tk;saxhA fufonkdrkZ ;k mud¢ 

Áfrfuf/k fufonk [k¨yrs le; lfefr d¢ le{k mifLFkr jg ldrs gSaA 

4- ÁR;sd fufonkdkj d¨ fufonk;sa fuEu lhycan fyQkQ¨ esa Ásf’kr djuh g¨xh%& 

v- ÁFke fyQkQ¢ esa /kj¨gj jkf‘k #- 10]000-00 ¼t¨ okfilh ;¨X; g¨xh½ cSad fMi¨ftV( ¼MªkQ~V½ d¢ :i esa 

j[ks rFkk fuEu nLrkost Hkh ÁLrqr djsa ,oa fyQkQ¢ d¢ Åij ßVsfDudy fcMÞ vafdr djsaA 

(i) QeZ@QeZLokeh d¢ isu uEcj ,oa fVu uacj dh ÁfrA 

(ii) lÆol VsDl uEcjA 

(iii) QwM ykÃlsalA 

(iv) vk;dj fjVuZ dh foxr 02 o’kksZa dh Áfr;k¡A 

(v) foxr  02 o’kksZa dk ‚kkldh; vuqHkoA 

(vi) fu;e o ‚kr¨± ij lgefr gsrq gLrk{kjA 

(vii) fufonk QkeZ ßvßA 

(viii) ‚kkldh;@v‛kkldh; laLFkkv¨a@foHkkx¨a esa Hk¨tu dk;Z gsrq vkns‛kksa dh Áfr;k¡A 

c- nwljs fyQkQ¢ esa Hk¨tu@uk‘rk isd¢V dh nj ä dk fooj.k ¼fufonk QkeZ ßcß½ j[ksa rFkk fyQkQ¢ ij 

ÞQkbusaf‛k;y fcMÞ vafdr djsaA 

l- ,d cMs fyQkQ¢ esa mDr n¨u¨ fyQkQ¢ j[ksa rFkk ml ijÞ dk;kZy;hu dk; Z̈ gsrq Hk¨tu@uk‘rk isd¢V~l 

gsrq fufonkÞvafdr dj Lo;a dk irk ,oa dk;kZy;hu irk vafdr djsaA 

5- fufonk esa njsa lHkh dj lfgr rFkk HkkM+k lfgr n‛kkZ;saA 

6- Hk¨tu ,oa uk‛rk dh leLr Ádkj ds O;;] fufonk nj¨a esa gh lfEefyr g äxsA  

7- mDr dk;Z gsrq fd;s tkus okys Hkqxrku ij fu;ekuqlkj vk;dj ,oa vU; dj yxrk g¨] dkVk tk;sxkA 

8- QeZ dk th- ,l- Vh- iath;u g¨uk vfuok;Z gSA 

9- dk;Z vkns‛k nsus d¢ iwoZ dk;Zy;hu vf/kdkjh QeZ d¢ ikl miyC/k lqfo/kkv¨a dk fujh{k.k dj ldrs gSA 

10- Hk¨tu@uk‛rk O¸koLFkk gsrq fdlh Ádkj dk vfXkze Hkqxrku ugha fd;k tk;sxkA dk;kZy; }kjk okafNr 

Hk¨tu ,oa uk‛rk d¢ vk;Ve rFkk xq.koRrk ÁkIr g¨us ij gh rRlaca/kh fcy¨a dk Hkqxrku fd;k tk;sxkA 

11- dk;kZy;hu lfefr d¢ v/;{k }kjk fcuk d¨Ã dkj.k crk, fdlh ,d ;k lHkh fufonkv¨a d¨ fujLr fd;k 

tk ldrkgSA 

12- QeZ fdlh laLFkk ls CySd fyLVsM u g¨A 

13- Hk¨tu@uk‛rs dh O;oLFkk gsrq dk;kZy;hu vf/kdkfj;¨a }kjk 04 ?kaVs iwoZ lwpuk vkid¢ nwjHkk‚k ij 

vko‛;d la[;k ,oa Js.kh d¢ laca/k esa nh tkosxhA vkid¨ mlh fnu fu/kkZfjr le; ij LFkkuh; dk;ZØe ä 

esa dk;kZy; esa Hk¨tu@uk‛rk dh O;oLFkk djuh g¨xhA  

14- fdlh Hkh fookn dh fLFkfr esa vafre fu.kZ; v/k¨%gLrk{kjdrkZ dk g¨xkA 

 

 

 

funs‛kd foLrkj lsok;sa 

jktekrk fot;kjkts flaf/k;k Ñf’k 

fo‛ofo|ky;] Xokfy;j 

 

 

 

 

 



funs‛kky; foLrkj lsok;sa 

jktekrk fot;kjkts flaf/k;k Ñf’k fo‛ofo|ky;] 

Xokfy;j ¼e- iz-½ 

 

fufonk QkeZ ßvß ¼VsDuhdy foM½ 

 

1 fufonk dkj dk uke ,oa irk ---------------------------------------------------------------------------------------------------------- 

---------------------------------------------------------------------------------------------------------- 

---------------------------------------------------------------------------------------------------------- 

---------------------------------------------------------------------------------------------------------- 

2 fufonk Ái= dk ewY; ¼Áfr Ái=½ #- 500-00 

  Mªk¶V Ø-%--------------------------fnukad%---------------------------Mh- Mh- ¼laYkXu½ ;k 

  uxn jlhn Ø------------------------------- fnukad--------------------¼laYkXu½ 

3 fufonk /kj¨gj jkf‛k %  #- 10]000-00 

 cSad ,Q- Mh- vkj- Ø----------------------------fnukad-----------------------jk’Vªh;Ñr cSad------------------------------‚kkk[kk-------------------------- 

  QeZ@QeZ Lokeh d¢ isu uEcj dh ÁfrA  

  QeZ d¢ fVu uacj dh ÁfrA  

  lÆol VsDl uEcj dh ÁfrA  

  QwM ykÃlsal dh ÁfrA  

  vk;dj fjVuZ ¼v|ru@ysVsLV½ gsrq 

foxr 2 o’kZ dh vk;dj fjVuZ dh Áfr 

 

  mRÑ’V dk;Z gsrq Ála‛kk i= ¼;fn d¨Ã 

g¨½ lyaXu 

 

  

 

 

 

 

gLrk{kj 

¼fufonkdkj@vf/kÑr Áfrfuf/k½ 



funs‛kky; foLrkj lsok;sa 

jktekrk fot;kjkts flaf/k;k Ñf’k fo‛ofo|ky; 

Xokfy;j ¼e- iz-½ 

 

fufonk QkeZ ßcß ¼Qk;usaf‛k;y fcM½ 

fufonkdkj dk uke ,oa irk ---------------------------------------------------------------------------------------------------------- 

---------------------------------------------------------------------------------------------------------- 

---------------------------------------------------------------------------------------------------------- 

---------------------------------------------------------------------------------------------------------- 

fufonk tek djus dh vafre frfFk ,oa le;  fnukad 10@12@2019 le; lk;a 3%00 cts rd 

fufonk [k¨yus dh frfFk ,oa le; fnukad 11@12@2019 le; Ákr% 11%00 cts rd 

 

Hk¨tu@uk‛rk gsrq njsa 

Meals 
Menu 

18-12-2019 19-12-2019 20-12-2019 21-12-2019 

Breakfast  Boiled Egg 

 Cornflex – Milk 

 Bread – Milk/Butter 

 Curd 

 Tea, Coffee, Milk 

 Idli+Wada+Sambhar 

 Boiled Egg 

 Cornflex – Milk 

 Bread – 

Milk/Butter 

 Curd 

 Tea, Coffee, 

Milk 

 Chhola Bhatura, 

Curd 

 Boiled Egg 

 Cornflex – Milk 

 Bread – Milk/Butter 

 Curd 

 Tea, Coffee, Milk 

 Bada Aloo/Mirch 

Wada, Bhjia, Moong 

- Bhajia 

 Boiled Egg 

 Cornflex – Milk 

 Bread – 

Milk/Butter 

 Curd 

 Tea, Coffee, Milk 

 Bedai, Vegetable 

Lunch  Soup – Corn/Tomato 

 Dal – Yellow 

 Mix Veg. 

 Paneer + Mutter 

 Chhola 

 Dahi Vada 

 Fruit Raita 

 Rice/Jeera Rice 

 Roti : Tava, Tandoori, 

Missi & Plain 

 Palak/Methi – Poori 

 Halva – Moongdal 

 Icecream 

 Soup – 

Corn/Onion 

 Aloo Maithi 

 Palak Paneer 

 Baigan Bhurta 

 Dahi Vada 

 Fruit Raita 

 Jeera Rice 

 Roti: Tawa, 

Tandoori 

 (2 Types) 

 Palak, Maithi 

Poori 

 Gulab Jamun 

 Icecream 

 Soup – Corn/Tomato 

 Dal Makhani 

 Paneer Tikka 

 Chhole 

 Mix Veg. 

 Fruit Raita 

 Plain Rice 

 Roti: 

Tawa/Tandoori/ 

 Methi Poori 

 Mawa Vati 

 Icecream 

 Soup – 

Mushroom/Tomat

o 

 Dal Yellow 

 Tawa – Veg. 

 Kashmiri Paneer 

 Aloo Gobhi 

 Jeera Rice 

 Roti – Tawa, 

Tandoori (2 types) 

 Palak poori,  

 Maithi Poori 

 Gajar Halwa, 

Rasmalai 

 Icecream 

 Chicken 

Kadaknath 

Dinner  Corn/Veg. Soup 

 Dal Makhni 

 Kadhai Paneer 

 Mutter Mushroom 

 Boondi raita 

 Rice Pulao 

 Gajar Halwa 

 Icecream 

 Chicken  

 Egg Curry 

 Soup – 

Corn/Veg. 

 Dal Yellow 

 Maithi Malai 

 Chhola 

 Paneer do Pyasa 

 Raita Plain 

 Pulao 

 Zalebi, Rabri 

 Aloo Tikki 

 Paani Poori 

 Fish  

 Chicken 

 Soup – 

Corn/Mushroom 

 Curry Pakoda 

 Rajma 

 Bhindi (Crispy) 

 Sarson Sag 

 Dam Aloo 

 Rice Plain 

 Roti – Makka/Bajra/ 

Tandoori (2 types) 

 Jaggery 

 Jalebi, Rabri 

 Kullad Milk 

 Mutton  

 Egg Curry 

------------------ 

 

 

 

gLrk{kj 

¼fufonkdkj@vf/kÑr Áfrfuf/k½ 


