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fufonk vtZ 

 

& migkjx`g & 

 

¼da=kVhrRokoj migkjx`g pkyfo.;kl ns.kssckcrpk fufonk vtZ½ 

fufonk foØh LFkG & fo|qr HkkaMkj] fo|qr vfHk;kaf=dh foHkkx 

fufonk foØh fnukad & 05@09@2018 rs 22@09@2018  

¼ldkGh 11-00 rs lk;adkGh 05-00 i;Zar ¼ QDr dk;kZy;hu fno’kh½ 

fufonk fLod`rh fnukad & 05@09@2018 rs 26@09@2018  

¼ldkGh 11-00 rs lk;adkGh 05-00 i;Zar ¼ QDr dk;kZy;hu fno’kh½ 

fdaer :i;s 2000@& ek= ¼ukijrkok½ 

 

eksgksjcan fyQkQk „c‟ gk fyQkQk „v‟ e/;s ?kkyqu fyQkQk „v‟ eksgksjcan fLFkrhr  
izkpk;Z] ‘kkldh; vfHk;kaf=dh egkfo|ky;] vkSjaxkckn ;kaps dk;kZy;kr vafre fnukadiqohZ lknj djkok- 

 

 

 



migkjx`g pkyfo.;klanHkkZr vko’;d fooj.k 

1½ ekfgrh %& ‘kkldh; vfHk;kaf=dh egkfo|ky; vkSjaxkckn ;sFkhy fo|kFkhZ la[;k vnekls 2500 

vlqu T;kauk xjt vkgs v’kk loZ fo|kF;kZauk pgk@dkWQh@is; inkFkZ o vYiksigkj @ e;kZnhr tso.k 

miyC/k d:u ns.;klkBh laLFksus ekU; dsysY;k osGsr ldkGh 7 rs lk;adkGh 8 oktsi;Zar migkjxg̀ 

pkyfo.;klkBh da=kVh i/nrhus da=kVnkj fu;qDr djko;kps [kkyhy inkFkZ migkjx`gkr Bso.ks vfuok;Z 

jkgrhy- 
 

2½ migkjx`gkrhy foØhlkBh miyC/k inkFkZ %& 
 

migkjx`gkrhy foØhlkBh miyC/k inkFkZ fooj.k 

Sr.No. Item Quantity with weight etc. Material per Unit Gram/ML/ 

(Suggestive) 
01 Hot Coffee One Cup (125 Ml) Sugar  012.00 GM 

Mil 50 Mls 

Coffee Tea 

Leas ½ 

02 Hot Tea One Cup (125 Ml) Normal, 

Spl. 

Tea Bag 

03 Milk One Cup (125 Ml)  

04 Bread & Butter 2 Pcs. (2 Slices Big + Butter thereon) 25 gm butter 

05 Idli Sambhar with 

Chuteny 

Plate containing 2 idlies Ghee / oil 2.10 gm 

Rice 50.00 gm 

Dal Urd 25.00 gm 

Arhar Dal 15.00 gm 

Vegetable 25.00 gm 

Imli 5.00 gm 

Idli wt. 80.00 gm 

06 Masala Dosa with 

Sambhar & Chuteny 

1 Plate Ghee / oil 10.00 gm 

Rice 25.00 gm 

Dal Urd 10.00 gm 

Arhar Dal 10.00 gm 

Vegetable 10.00 gm 

Dal Chana 5.00 gm 

Potato 100.00 gm 

Imli 5.00 gm 

Tomotoes 5.00 gm 

Onion 35.00 gm 

07 Uttapam 01 Plate Wt. 150 gm. 

08 Upama 01 Plate Wt. 150 gm. 

09 Vada Sambhar with 

Chuteny 

1 Plate 2 Pcs. Ghee / Oil 20.00 gm 

Dal Urd 40.00 gm 

Dal Arhar 10.00 gm 

Vegetable 15.00 gm 

Imli – 05.00 gm 

10 Dahi Vada 1 Plate 2 Pcs Wt vada 70.00 gm 

11 Vegetable Paratha 

Aalloo, Gobi, Methi 

Standard Size  

12 Veg Sandwich  4 Bread Slice 

Cucumber, Tomoto 

Butter and other vegetalbe 

13 Dhokala 50 gm  

14 Poha 01 Plate  

15 Shira  01 Plate  

16 Misal Pav 01 Plate Misal + 02 Pav 

17 Kachori 01 No. Weight 35 gm Oil 7.00 gm 

Maida 09.00 gm 



Kachori Masala 

18 Samosa 01 No. Weight 45 gm Oil 7.00 gm 

Maida 09.00 gm 

Potato 30.00 gm 

19 Cholley / pathure 02 pcs in plate Each piece weighting about 40 gm 

20 Vegetable Pakoda 

Plate 

50 gm with chutney Oil 15 gm 

Besan 15 gm 

Potato 20 gm 

Onion 5 gm 

Palak 5 gm 

21 Medu Vada  

(Vada Sambhar) 

35 gm Ghee/Oil 10.00 gm 

Dal urd – 20.00 gm 

Dal Arhar – 10.00 gm 

22 Bread Pakoda 40 gm Bread 45.00 gm 

Besan 10.00 gm 

Ghee / Oil 10.00 gm 

Potato 10.00 gm 

23 Palakwada 45 gm Ghee / oil 10.00 gm 

Palak 10.00 gm 

Onion – 10.00 gm 

24 Allo Bonda 40 gm Besan 7.00 gm 

Ghee 7.00 gm 

Potato 20.00 gm 

Onion 10.00 gm 

25 Lassi  200 ml  

26 Curd with sugar 125 gm  

27 Soft Drink Bottles of  Standard Varities 

28 Potato Chips Potato Wager Standard Pkts 

29 Omlete  01 Egg Ghee/Oil 1 gm 

Onion 15 gm 

01 Egg 

30 Omlete  02 Egg Ghee/Oil 2 gm 

Onion 30 gm 

02 Egg 

31 Omlete Sandwitch 01 Egg 01 Egg 

02 Bread Slice Big Size 

32 Omlete Sandwitch 02 Egg 02 Egg 

04 Bread Slice Big Size 

33 Egg Curry (One Egg 

One Plate) 

 1 Egg + Gravy 

34 Egg Curry (Two Egg 

One Plate) 

 2 Egg + Gravy 

35 Puri 01 Plate 4 Puri of standard Size 

36 Chapati 01 Standard Size Standard Size 

37 Vegetable 01 Plate 75 gm 

38 Rice With Dal 01 Plate 100 gm Boiled Rice + 50 gm Dal 

39 Limited Lunch  

(Rice Plate) 

4 Puries / Chappatis, Rice, 

Vegetables, Raita, Dal, Sweet and 

Salad 

Flour -75 gm 

Rice 75 gm 

Dal 25 gm 

Onion 15 gm 

Potato 40 gm 

Vegetables 30 gm 

Ghee / Oil 10 gm 

40 Gulab Jamun  45 Gm Khoya – 10 gm 

Paneer 2.15 gm 

Sugar 30 gm 

Maida 2.05 gm, Ghee 2.05 gm 

 

 



3½ migkjx`gkckcr dkgh egRokP;k vVh o ‘krhZ %& 

1- da=kVnkjkl migkjx`gkP;k tkxsps njegk HkkMs :-3000@& ¼rhu gtkj :i;s ek=½ o fo|qr 

 okijkps izfr ;qfuV :- 10@& ¼ngk :i;s ek=½ efgU;kP;k ngk rkj[ksP;k vkr laLFksP;k jks[kk 

 foHkkxkr Hkjkos ykxsy- 

2- lnj fufonk gs migkjx`g lq;ksX; nj] Hygienic food o l{ke vuqHkoh O;Drhph @ laLFksph  

 migkjx`g pkyfo.;kl  fuoM dj.;klkBh vlwu dsoG deh njkP;k vk/kkjs fufonk eatqj gksbZy 

 vls ukgh- 

3- lnj fufonk gh ‘kkldh; vfHk;kaf=dh egkfo|ky; ¼Lok;Rr laLFkk½ vkSjaxkckn ;sFkhy migkjx`g 

lq;ksX; njkr]  Hygienic food] LkkfRod o ikSf”Vd vkgkjkpk iqjoBk dj.kkÚ;k l{ke migkjx`g 

pkydkpk ‘kks/k ?ksoqu migkjx`g pkyfo.;kl ns.;kdfjrk vlwu dsoG njkaps vk/kkjs migkjx`g 

pkyfo.;kl ns.;klkBh ukgh- fufonkaps vk/kkjs rlsp izR;{kkr pkSd’kh d:u o eqY;ekiu d:u 

O;oLFkkiu eaMG fu;qDr lferhP;k vafre ikg.khuqlkj l{ke migkjx`g pkydkl migkjx`g 

pkyfo.;kl ns.;kpk vafre fu.kZ;?ks.;kps laiw.kZ vf/kdkj lferhl izkIr vkgsr- 

4- fufonk m?kMrkauk izFke eksgksjcan fufonk v ¼rkaf=d fyQkQk½ m?kM.;kr ;sbZy-  fufonk v 

 ¼rkaf=d fyQkQk½ ;ke/;s vko’;d rh loZ dkxni=s R;kph lR;rk o vuqHko iMrkGY;kuarj 

 laLFksP;k fu;ekauqlkj migkjx`g pkyfo.;kl l{ke vlysY;k fufonk/kkjdkapk fyQkQk c ¼nji=d 

 fyQkQk½ m?kM.;kr ;sbZy-   

5- vkiyh fufonk eatqj >kY;kl vki.kkl Rojhr :i;s 200000@& ¼:i;s nksu y{k ek=½ lqj{kk 

 Bso migkjx`g lq: dj.ksiqohZ Hkjkoh ykxsy-  R;koj dlysgh O;kt feG.kkj ukgh- eqnr laiY;koj 

 gh jDde ijr feGsy- 

6- Lo;aikdklkBh ykx.kkjs brj lkfgR; mnk- vUu/kkU;] xWl] nq/k] HkkT;k b- Lor% vk.kkos ykxsy-  

 lokZaph ns;ds  migkjx`g pkydkauh Lor% n;kohr R;kckcrhr dks.khgh O;Drh laLFks’kh ¼migkjx`g  

 pkydkyk iqjfo.ksP;k lkekuklkBh½ laidZ dj.kkj ukgh ;kph dkGth ?;koh- 

7- laLFkse/khy vkiY;kyk fnysY;k rkC;krhy ia[ks] V;qcykbZV] QfuZpj] HkkaMh o brj ‘kkldh; 

 ekyeRrk xgkG vFkok rwVQwV >kY;kl lnjhy lkfgR;kph l|fLFkrhr gks.kkjh jDde 

 migkjx`gpkydkdMwu olqy dj.ksr ;sbZy fdaok vki.k tek dsysY;k lqj{kkBso jdesrqu 

 olqy dj.;kr ;sbZy- 

8- migkjx`g e/khy dke dj.kkÚ;k deZpkÚ;kapk ixkj migkjx`g pkydkauh Lor% |kok-  dke dj.kkjs 

 deZpkjh LoPNrk ckGx.kkjs vlkosr-  R;k lokZaps oS|dh; izek.ki= QksVkslg lknj djkos 

 ykxsy-  vko’;d rso<s deZpkjh migkjx`gke/;s dkeklkBh Bsokos ykxrhy- migkjx`gke/;s 

 ckydkexkj fu;qDr djrk ;s.kkj ukghr-  migkjx`gke/khy deZpkÚ;kauk MªsldksM vlkok 

9- migkjx`g e/khy dke dj.kkÚ;k dkexkjkapk ih-,Q- dikr dj.ks vko’;d jkghy o R;kph izr 

 olrhx`g izeq[k ;kapsdMs osGksosGh lknj djkoh ykxsy- dkexkjkapk dkexkj foek mrjfo.ks 

 vko’;d jkghy-  rlsp lOghZl VWDl osGksosGh HkjY;kP;k ikoR;klq/nk olrhx`g izeq[k 

 ;kapsdMs lknj djkO;k ykxrhy- 

10- migkjx`g pkydkus Lor% O;fDr’k% gtj jkgqu migkjx`g pkyokos ykxsy- nqlÚ;k O;Drhl 

 migkjx`g pkyfo.;kl eukbZ jkghy- 

11- vxksnjkP;k fno’kh rG.;kr vkysY;k inkFkkZaps rsy gs Lo;aikd djrkauk okij.;kr ;soq u;s- 



 


