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Ensuring access to healthy and affordable food options on campus is a cornerstone of 

fostering student well-being at CSJMU. Campus life is their first experience of living away 

from home for every student, which often includes managing their own meals. To support 

this transition, the university provides a variety of nutritious, budget-friendly meals across 

its dining halls of different events occurs inside the University Campus, canteen, and Mess. 

Menus are carefully curated to offer a balance of essential nutrients, catering to diverse 

dietary needs, including vegetarian and other cuisines, keeping in mind the diversity of 

students and staff. Local and seasonal ingredients are prioritized, promoting sustainable 

practices keeping affordability a priority. Moreover, grab-and-go options ensure students 

can access fresh meals even on their busiest days. 

The university helps students stay energized and focused throughout their academic journey 

by providing both healthy and affordable meals. The facilities ensure food security for 

students, staff and visitors. 

Moreover, the hospitality cell does the students survey on their satisfaction, dietary needs, 

and budget concerns. University campus has a team of quality inspection, who does the 

random check on food quality provided in University Canteen & Mess. 

Apart from University Mess and canteen, campus do have milk parlor, The Nescafe kiosk 

as well as Namaste India Kiosk. 
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The university provides the on-campus healthy and affordable food choices for all 

students, employees, visitors, contractual, full-time, part-time, and visiting faculty 

members is available. The necessary charges are appliable to be paid by the person who 

wish to use the food facilities. The fresh food for the breakfast, lunch and dinner is 

provided with the affordable charges. There is no restriction to any employees or the 



students to utilize this facility. There is a Canteen, fruit juice counter, Guest House & 

Namaste India Dairy Counter available on the campus premises. 

 

 

The adequate, clean, good ambience, seating arrangements for all the visitors is done with 

tables and chairs to consume the food offered in the canteen. The special audit is 

conducted on the regular intervals to observe the cleanliness and quality of the food, food 

items, and raw material used to prepare the food in the canteen. The cash, payment e- 

wallets, UPI payment facility is provided to the visitors to pay the affordable charges by 

scanning the QR-Code at the canteen. 



 

 

For students in CSJM University, it's important to provide healthy and affordable food options that 

provide nourishment and support to busy lifestyles. Here are some which we provide in University 

Campus: 

1. Homemade Meals: Cooking homemade meals is generally more affordable 

and allows to have control over the ingredients. University Canteen & Guest 

House provides simple and nutritious dishes like dal (lentils), rice, roti 

(whole wheat bread), sabzi (vegetables), and yogurt. 

 

2. Vegetarian Street Food: India is known for its diverse and delicious street 

food options. Here in University Campus, we can find affordable and 

relatively healthy choices like poha, Idli Sambhar, bhel puri, and vegetable 

wraps. 



3. Fresh Fruits & Juice Counter: There is Fresh fruit counter in canteen which 

Incorporate seasonal fruits into your meals and snacks. Fruits like bananas, 

apples, oranges, and papayas make convenient and nutritious. 

 

4. Yogurt and Curd: Yogurt is a nutritious and affordable option. We have 

“Namaste India” counter in University Campus which provides fresh Curd, 

Milk & Shakes which can be paired best with summer meals in affordable 

prices. Canteen & Guest House also make raita (yogurt-based side dish) with 

vegetables and spices to add flavour and nutrients to meals. 

 

5. Whole Grains: Include whole grains like brown rice, whole wheat bread, 

oats, and millets in Students diet at University Hostel Menu. They provide 

essential nutrients, fiber, and energy. These grains can be purchased in bulk, 

making them cost-effective. 

 

6. Lentils and Legumes: Lentils (dal) and legumes are a great source of protein 

and are relatively inexpensive. Prepare dishes like dal, rajma (kidney beans), 

chole (chickpeas), and sprouts. They can be combined with rice or roti for a 

balanced meal. 

 

7. Nuts and Seeds: Nuts and seeds like almonds, peanuts, and flaxseeds are 

nutrient-dense and can be consumed as snacks. They provide healthy fats, 

protein, and fibre. Buy them in bulk to save money. 

 

8. Herbal Teas and Infusions: Instead of expensive beverages, University opt 

for homemade herbal teas or infusions using ingredients like ginger, tulsi 

(holy basil), or mint leaves. These can be refreshing and provide various 

health benefits. 



 



 



 



 


