
                   Standard Operating Procedure for Canteen 

 

1. Delicious and healthy food at affordable prices for both students and staff should be 

provided. 

2. Maintain the overall standards of hygiene, safety and quality in canteen. 

3. Float the tender for canteen as per GFR and GeM protocols. 

4. Overall functioning of canteen should be checked and resolve any issues, if reported by 

students and staff. 

5. Use of compost pit for left over food should be encouraged. 

6. Regular Canteen timings are from 8:15 am to 5:45 pm on all working days including 

Saturdays. The canteen shall remain open on Sundays / vacations/ Holidays as per the 

requirement of the college 

7. Smoking, consuming alcohol, tobacco or any product based on them is strictly 

prohibited in canteen. Also, their sale is strictly prohibited.  

8. All the food items should be kept covered before and after processing and during sale. 

9. Only the certified food commodities from FSSAI/ BIS/ AGMARK should be used in 

cooking. No loose items like oil, spices etc. should be used. Unpermitted additives 

(colors, flavors, preservatives, etc.) in the food items are not to be used in the canteen.  

10. Use of food grade disposable crockery and cutlery is only permitted. 

11. Any indiscipline in the canteen will not be tolerated. The staff in canteen must ensure 

proper discipline.  

12. Canteen should be strictly vegetarian using green, fresh and seasonal vegetables & at 

least one product out of the fermented and steamed snacks  category must be available 

on rotation basis  at all times during the working hours of the canteen. 

13. “Complaint and Suggestion Book” and the same shall be made available to anyone who 

desires to record any complaint or suggestion. The same shall be submitted to the 

Principal’s Office/ Convener, canteen committee for inspection every month 

14. The contractor would display FSSAI registration No. and menu list with their approved 

rates in the canteen area, other prominent places and wherever directed at all times 


