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    N=ifr 'kkgw th egkjkt fo'ofo|ky; dkuiqj ds ifjlj esa Bsds ij esl pykus gsrq bPNqd 
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tks fd lgk0dqylfpo ¼iz'kk0½ d{k esa j[ks Vs.Mj ckWDl esa Mkyh tk;sxh A tks mlh frfFk dks vijkà 2-00 
cts mifLFkr fufonknkrkvksa ds le{k fo'ofo|ky; ifjlj fLFkr lHkk d{k esa [kksyh tk;saxhA fufonk i= ds 
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A vkisf{kr fu;e@'krsZ rFkk [kk| lkexzh dh lwph fufonk&i= ds lkFk layXu  gS A fufonk izi= fo”ofo|ky; 
dh osclkbV www.kanpuruniversity.org ls Hkh MkmuyksM fd;s tk ldrs gSA fdUrq MkmuyksM fd;s x;s fufonk 
izi= ds lkFk :0 200-00 dk cSad Mªk¶V layXu djuk gksxkA  
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fufufufu;e o ;e o ;e o ;e o ““““krsZkrsZkrsZkrsZ        
1- esl pykus gsrq :0 25]000-00 dh lqj{kk /kujkf'k dS'k dkmUVj ij vFkok cSad Mªk¶V  tks 

fd foRr vf/kdkjh] N=ifr 'kkgw th egkjkt fo'ofo|ky; dkuiqj ds i{k esa ns; gks] tek 
djkuk vfuok;Z gksxk A fcuk lqj{kk /kujkf'k ds vkidh fufonk ij fopkj djuk lEHko ugh 
gksxk A 

2- fufonk esa QeZ dks vius iSM ij [kkuiku dh lwph nj lfgr fo0fo0 }kjk layXu lwph ds 
vuqlkj mfYyf[kr djuk gksxk A 

3- esl pykus gsrq Bsdk fdlh Hkh ,d QeZ vFkok vyx vyx QeksZ dks fn;k tk ldrk gS A 
4- vkosnu drkZ dks fufonk izi= ds lkFk iSu dkMZ rFkk O;kikj dj iath;u ua0 ,oa vuqHko 

izek.k i= dh izekf.kr izfr layXu djuk vfuok;Z gSA  
5- izfr Nk=@Nk=k gsrq Hkkstu O;oLFkk ls lacfU/kr izkIr /kujkf'k dk 10 izfr'kr ;wfVfyVh pktZ ds 

:i esa fo'ofo|ky; esa tek djuk vfuok;Z gksxk A 
6- esl esa LoPNrk ¼lQkbZ½ ,oa lkexzh dh xq.koRrk dk fo'ks"k /;ku j[kuk gksxk A fo'ofo|ky;  

ds vf/kdkjh fdlh Hkh le; eSl dk fujh{k.k dj ldrs gSA LoPNrk ,oa xq.koRrk vkisf{kr 
Lrj dh u ik, tkus ij n.MLo:Ik fo'ofo|ky; vf/kdkfj;ksa }kjk fu/kkZfjr dh xbZ /kujkf'k 
ns;d ls dkV yh tk;xhA  

7- fdlh Hkh izdkj dh VwV&QwV ,oa uqdlku QeZ dks Lo;a ogu dguk gksxk A ,slk u djus ij 
fo'ofo|ky; tek lqj{kk jkf'k esa ls dVkSrh ij ejEer djkus gsrq vf/kd̀r gksxkA 

8- fdlh Hkh fookn dh n'kk esa fo'ofo|ky; }kjk fd;k x;k fu.kZ; ekU; gksxk A lkFk gh 
fo'ofo|ky; dks ;g Hkh vf/kdkj gksxk fd fdlh Hkh ,d Hkh ,d fufonk vFkok fufonkvksa dks 
fujLr dj nsA 

9- njksa dk vuqcU/k ,d o"kZ ds fy, gh ekU; gksxkA 
10-mijksDr 'krksZ dk ikyu u djus @u gksus dh n'kk esa fo'ofo|ky; dks ;g iw.kZ     

vf/kdkj gksxk fd og vkidks fn;k x;s dSUVhu dk Bsdk fujLr dj nsA 
11- layXu vuqcU/k i= ds vuqlkj fufonk nkrk dks izFke i{k ds :i esa vuqcU/k djuk gksxkA 
 
 
 
 
 
 
 
 
 



PROPOSED RULES AND CONDITION OF BOYS HOSTEL 

C.S.J.M. UNIVERSITY, KANPUR 

 

MESS CONTRACT 
 

The Boys Hostel is situated inside the campus of the University. The hostel house students from both under 

graduate and post graduate course. The hostel has capacity of around 400 students. 

 

The following are the rules and conditions to be followed by the mess contractor: 

 

1. The contract is essentially for providing dining services to the residents of Boys Hostel. 

2. The contract shall be for a period of one year. 

3. The contract is in respect of providing 3 (three) meals per day, that is, breakfast lunch and dinner, 

besides evening tea with snacks. Each meal will be served over a period of 2.5 (two and a half) hours. 

The mess committee may revise the timings over the years as per academic and other activities. The 

mess committee will inform the contractor about the changes in the timings will in advance. 

4. The menu for a month will be provided by the mess committee duly signed by warden in charge. A 

part from the regular menu, there will be a special dinner served once a week. 

5. The number of residents may vary from about 100 to 400 depending upon academic sessions and 

vacations. 

6. The contractor shall procure food articles of good quality in consultation with and to the satisfaction 

of the mess committee. The quality of some of the items is specified below: 

Items Quality 

Rice for meal Ram Bhog 

Rice for Pulao Selaa-Pulao Variety 

Rice for Idli Selaa-Coarse Variety 

Wheat flour RR/21 or equivalent 

Cooking oil for all purposes  Refined Soyabean oil (Mayur/Sona/Sahaj/ 

Bandhan brands) 

Milk for drinking Amul/Parag (Toned Green Lable) 

Milk for curd Amul/Parag (Skimmed-Blue lable) 

Butter Amul/Parag  

Jam Kissan/Maggie/Himanchal Fruit 

Bread Modern/Kalorie 

  

The mess committee shall have the right to change any brand provided the cost does not exceed the specified 

brands.  

7. The contractor shall procure only good quality fresh vegetables from the market. He shall not be 

allowed to store the vegetables for more than 01 (one) day in summer months and 03 (three) days in 

winter months at a stretch. However, the contractor shall ensure that a sufficient stock of other raw 



material is stocked in the store for consumption for a minimum period of 15 (fifteen) days. The mess 

committee shall have the right to check the quality of food articles and vegetables form time to time. 

8. The food shall be cooked, stored and served under hygienic conditions. The contractor shall ensure 

that only freshly cooked food is served, and the stale food in not recycled. Stale food shall be 

removed from the mess premises as soon as possible. Un-refrigerated cooked food, not consumed 

with in 06 (six) hours in summer months and 10 (ten) hours in winter months, shall be deemed to be 

stale and unfit for consumption. 

9. The contractor shall ensue that only hot food is served to the residents. Complains, if any, in this 

regard shall be dealt with severely. 

10. The food shall be neither too spicy nor too oily. The food preparation shall be wholesome and shall 

generally cater to the taste of the residents. 

11. The oil that remains from deep frying at the end of the day shall have to be destroyed and shall not be 

allowed to be recycled for the purpose of cooling again. 

12. The food shall be cooked and served in clean utensils and no laxity shall be permitted in this regard. 

The utensils shall have to be maintained sparkling clean at all time. 

13. The contractor shall pay special attention to maintain the mess in a neat and tidy condition at all 

times. For this purpose, the mess shall be cleaned thoroughly after each meal. 

14. The mess shall function on all days throughout the year and will not be allowed to be closed on any 

day, including holidays, for any reasons whatsoever. 

15. The contractor shall ensure that sufficient man power is deployed for preparation and service of each 

meal including holidays, for any reasons whatsoever.  

16.  The contractor shall employ only adult and trained staff with good health and sound mind for all 

services. 

17. The contractor shall ensure that all employees engaged by him are free from 

communicable/infectious disease. If in the opinion of the University any of the contractor's 

employees is found to be suffering from any such disease or in any employee(s) of the contractor is 

found to have committed misconduct or misbehaviour, the Warden-in-charge shall have the right to 

ask the contractor to remove such employee(s) without questioning the decision of the University. 

The University shall be entitled to restrain such employee(s) from the mess premises. Thereafter the 

contractor shall have to provide a substitute(s) with a reasonable time. 

18. The mess workers shall wear clean clothes wile on duty, and look presentable while on duty. The 

Dress code shall necessary for every workers of Mess. 

19. The contractor shall appoint skilled cooks so as to ensure that the food preparations are of good taste 

and to the satisfaction of the residents. The contractor shall be responsible for the proper behaviour of 

all the staff, employed directly or indirectly. 



20. Smoking and drinking within the entire are of the Hostel in particular and the University campus in 

general are strictly prohibited. Violators of this rule shall be prosecuted as per law and discharged 

immediately. 

21. The contractor shall not be allowed to use the hostel or mess premises to offer any catering services 

beyond the scope of the contract. 

22. The University shall be authorized to impose a fine on the contractor in case of sub-standard quality 

of food items, malpractice, lack of hygiene or violation of any of the conditions of the contract 

subject to a maximum penalty of 10 (ten) percent of the daily bill of the contractor for each day of 

default. 

23. For sick students, the contractor shall arrange to serve "sick diet" in the rooms. 

24. The items which should be served for each meal are attached separately. 

 

���� 



Breakfast 

1. Milk (250 ml) (served daily) from local market. 

2. Tea (served daily) 

3. The options for the items breakfast are : 

Parantha, Aloo Tamatar Sabzi/Veg. Sandwich (4 triangles) / Bread Pakora (2 triangles) or 

Bread roll (2 pieces), tomato sauce / Aloo ki Kachori, Sauce, Chutney / Idli (4 medium size), 

Sambhar / Pav Bhaji / Chowmein / Macaroni / Veg Burger (2 Pieces)/stuffed (Aloo, Gobi, Mooli) 

paratha, chutney. 

4. Eggs (of your choice) - on payment basis. 

 

Lunch 

1. Roti (served daily) 

2. Rice (served daily) 

3. Salad (Cucumber, tomato, onion, carrots, radish, lemon) (served daily) 

4. Pickle (served daily) 

5. Daal (Arhar, Masoor, Urad with Palak, Chana with Lauki etc.) or Kadhi 

6. Seasonal Vegetable (Aloo-parwal, Aloo-Gobi, Mixed Vegetable, Aloo-palak, Bhindi, Baigan ka 

Bharta, Patta Gobi, Aloo-matar, Katal, Seam-Aloo, Jeera-Aloo, Taroi Sabzai, Aloo-Shimla mirch, 

etc.) 

 

Tea 

1. Tea (served daily) 

2. Biscuits (Sunfeast) (to be served 4 days a week) 

3. Onion Pakori/Mathri/Samosa / French Fires (to be served 3 days a week) 

 

Dinner 

1. Roti (served daily) 

2. Rice (Served daily)  

3. Salad (Cucumber, tomato, onion, carrots, radish, lemon) (served daily) 

4. Pickle (Served daily) 

5. Chhole, Rajma or Seasonal Vegetable 

6. Daal (On some days) 

7. Raita (Boondi, Kheera, Lauki) or Plain Curd. 

 



Special Dinner (Once a week) 

1. Paneer Item (Shai Paneer / Kadhai Paneer / Palak Paneer / Malai Cofta / Chilly Paneer) 

2. navratan Korma / Pindi Chana 

3. Special Salad 

4. Jeera Rice / Pulao / Veg Biriyani 

5. Naan / Paratha 

6. Sweet (Ice-cream, Custard, White Rasgulla, Gulab Jamun) 



PROPOSED RULES AND CONDITION OF GIRLS HOSTEL 

C.S.J.M. UNIVERSITY, KANPUR 

 

MESS CONTRACT 
 

The three Girls Hostel namely Girls Hoste 1 (GH1), Girls Hostel 2 (GH2) and Girls Hostel 3 (GH3) are all 

situated inside the campus of the University. The hostels house students for both under-graduate and post-

graduate courses. The three hostels have a combined capacity of around 400 with GH1 having a capacity of  

~70, GH 2 having a capacity of ~100 and GH3 having a capacity of ~230. 

 

The following are the rules and conditions to be followed by the mess contractor: 

 

1. The contract is essentially for providing dining services to the residents of GH1, GH2 and GH 3. 

2. The contract shall be for a period of one year. 

3. The contract is in respect of providing 3 (three) meals per day, that is, breakfast lunch and dinner, 

besides evening tea with snacks. Each meal will be served over a period of 2.5 (two and a half) hours. 

The mess committee may revise the timings over the years as per academic and other activities. The 

mess committee will inform the contractor about the changes in the timings will in advance. 

4. The menu for a month will be provided by the mess committee duly signed by warden in charge. A 

part from the regular menu, there will be a special dinner served once a week. 

5. The number of residents may vary from about 100 to 400 depending upon academic sessions and 

vacations. 

6. The contractor shall procure food articles of good quality in consultation with and to the satisfaction 

of the mess committee. The quality of some of the items is specified below: 

Items Quality 

Rice for meal Ram Bhog 

Rice for Pulao Selaa-Pulao Variety 

Rice for Idli Selaa-Coarse Variety 

Wheat flour RR/21 or equivalent 

Cooking oil for all purposes  Refined Soyabean oil (Mayur/Sona/Sahaj/ 

Bandhan brands) 

Milk for drinking Amul/Parag (Toned Green Lable) 

Milk for curd Amul/Parag (Skimmed-Blue lable) 

Butter Amul/Parag  

Jam Kissan/Maggie/Himanchal Fruit 

Bread Modern/Kalorie 

  

The mess committee shall have the right to change any brand provided the cost does not exceed the specified 

brands.  



7. The food shall be cooked separately in each of the three hostels - GH1, GH2 and GH3. Cooking of 

the food in one hostel and carrying it and serving in separate hostels will not be allowed. 

8. The contractor shall procure only good quality fresh vegetables from the market. He shall not be 

allowed to store the vegetables for more than 01 (one) day in summer months and 03 (three) days in 

winter months at a stretch. However, the contractor shall ensure that a sufficient stock of other raw 

material is stocked in the store for consumption for a minimum period of 15 (fifteen) days. The mess 

committee shall have the right to check the quality of food articles and vegetables form time to time. 

9. The food shall be cooked, stored and served under hygienic conditions. The contractor shall ensure 

that only freshly cooked food is served, and the stale food in not recycled. Stale food shall be 

removed from the mess premises as soon as possible. Un-refrigerated cooked food, not consumed 

with in 06 (six) hours in summer months and 10 (ten) hours in winter months, shall be deemed to be 

stale and unfit for consumption. 

10. The contractor shall ensue that only hot food is served to the residents. Complains, if any, in this 

regard shall be dealt with severely. 

11. The food shall be neither too spicy nor too oily. The food preparation shall be wholesome and shall 

generally cater to the taste of the residents. 

12. The oil that remains from deep frying at the end of the day shall have to be destroyed and shall not be 

allowed to be recycled for the purpose of cooling again. 

13. The food shall be cooked and served in clean utensils and no laxity shall be permitted in this regard. 

The utensils shall have to be maintained sparkling clean at all time. 

14. The contractor shall pay special attention to maintain the mess in a neat and tidy condition at all 

times. For this purpose, the mess shall be cleaned thoroughly after each meal. 

15. The mess shall function on all days throughout the year and will not be allowed to be closed on any 

day, including holidays, for any reasons whatsoever. 

16. The contractor shall ensure that sufficient man power is deployed for preparation and service of each 

meal including holidays, for any reasons whatsoever.  

17.  The contractor shall employ only adult and trained staff with good health and sound mind for all 

services. 

18. The contractor shall ensure that all employees engaged by him are free from 

communicable/infectious disease. If in the opinion of the University any of the contractor's 

employees is found to be suffering from any such disease or in any employee(s) of the contractor is 

found to have committed misconduct or misbehaviour, the Warden-in-charge shall have the right to 

ask the contractor to remove such employee(s) without questioning the decision of the University. 

The University shall be entitled to restrain such employee(s) from the mess premises. Thereafter the 

contractor shall have to provide a substitute(s) with a reasonable time. 



19. The mess workers shall wear clean clothes wile on duty, and look presentable while on duty. The 

Dress code shall necessary for every workers of Mess. 

20. The contractor shall appoint skilled cooks so as to ensure that the food preparations are of good taste 

and to the satisfaction of the residents. The contractor shall be responsible for the proper behaviour of 

all the staff, employed directly or indirectly. 

21. Smoking and drinking within the entire are of the Hostel in particular and the University campus in 

general are strictly prohibited. Violators of this rule shall be prosecuted as per law and discharged 

immediately. 

22. The contractor shall not be allowed to use the hostel or mess premises to offer any catering services 

beyond the scope of the contract. 

23. The University shall be authorized to impose a fine on the contractor in case of sub-standard quality 

of food items, malpractice, lack of hygiene or violation of any of the conditions of the contract 

subject to a maximum penalty of 10 (ten) percent of the daily bill of the contractor for each day of 

default. 

24. For sick students, the contractor shall arrange to serve "sick diet" in the rooms. 

25. The items which should be served for each meal are attached separately. 

 

���� 



Breakfast 

1. Milk (250 ml) (served daily). 

2. Tea (served daily) 

3. The options for the items breakfast are : 

Parantha, Aloo Tamatar Sabzi/Veg. Sandwich (4 triangles) / Bread Pakora (2 triangles) or 

Bread roll (2 pieces), tomato sauce / Aloo ki Kachori, Sauce, Chutney / Idli (4 medium size), 

Sambhar / Pav Bhaji / Chowmein / Macaroni / Veg Burger (2 Pieces)/stuffed (Aloo, Gobi, Mooli) 

paratha, chutney, Poha, Upma, Uttpam,Masala Dosa 

4. Eggs (of your choice) - on payment basis. 

 

Lunch 

1. Roti (served daily) 

2. Rice (served daily) 

3. Salad (Cucumber, tomato, onion, carrots, radish, lemon) (served daily) 

4. Pickle (served daily) 

5. Daal (Arhar, Masoor, Urad with Palak, Chana with Lauki etc.) or Kadhi 

6. Seasonal Vegetable (Aloo-parwal, Aloo-Gobi, Mixed Vegetable, Aloo-palak, Bhindi, Baigan ka 

Bharta, Patta Gobi, Aloo-matar, Katal, Seam-Aloo, Jeera-Aloo, Taroi Sabzai, Aloo-Shimla mirch, 

etc.) 

 

Tea 

1. Tea (served daily) 

2. Biscuits (Sunfeast) (to be served 4 days a week) 

3. Onion Pakori/Mathri/Samosa / French Fires (to be served 3 days a week) 

 

Dinner 

1. Roti (served daily) 

2. Rice (Served daily)  

3. Salad (Cucumber, tomato, onion, carrots, radish, lemon) (served daily) 

4. Pickle (Served daily) 

5. Chhole, Rajma or Seasonal Vegetable 

6. Daal (On some days) 

7. Raita (Boondi, Kheera, Lauki) or Plain Curd. 



 

Special Dinner (Once a week) 

1. Paneer Item (Shai Paneer / Kadhai Paneer / Palak Paneer / Malai Cofta / Chilly Paneer) 

2. navratan Korma / Pindi Chana 

3. Special Salad 

4. Jeera Rice / Pulao / Veg Biriyani 

5. Naan / Paratha 

6. Sweet (Ice-cream, Custard, White Rasgulla, Gulab Jamun) 

 

 

 
 
 
 
 
 

 


