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ROSA HAUS SCHOOL OF BAKING Handbook

Rosa Haus School of Baking is a premier culinary institution dedicated to nurturing baking
enthusiasts and aspiring pastry chefs alike. Located in the heart of a vibrant community, Rosa Haus
School of Baking has established itself as a leading destination for individuals seeking to master the
art and science of baking. Whether you're a novice eager to learn the basics or an experienced
baker aiming to refine your skills, Rosa Haus offers a comprehensive range of classes, workshops,
and programs tailored to meet diverse learning needs. This article explores everything you need to
know about Rosa Haus School of Baking, including its history, offerings, curriculum, facilities, and
the benefits of choosing this esteemed baking school.

History and Mission of Rosa Haus School of Baking
Founding and Evolution

Rosa Haus School of Baking was founded in 2005 by renowned pastry chef Rosa Martinez, whose
passion for baking and education inspired her to create a space where culinary creativity could
flourish. Over the years, the school has expanded from a small local workshop to a nationally
recognized institution known for its innovative teaching methods and high-quality programs.

Core Mission and Values

The school's mission is to foster a love for baking through hands-on learning, professional
instruction, and community engagement. Rosa Haus emphasizes:

- Excellence in baking techniques

- Use of high-quality ingredients

- Cultivating creativity and innovation

- Promoting sustainable and ethical baking practices
- Building a supportive community of bakers

Comprehensive Course Offerings
Rosa Haus School of Baking offers a diverse array of courses designed to accommodate all skill

levels, from beginners to advanced professionals. The curriculum is regularly updated to incorporate
the latest trends and techniques in the baking industry.

Beginner Baking Classes
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Ideal for newcomers, these classes focus on foundational skills such as:

- Basic bread making

- Simple pastry preparation

- Cake decorating fundamentals
- Cookie and biscuit baking

Students will gain confidence and essential skills to start their baking journey.
Intermediate and Advanced Courses
For those looking to elevate their skills, Rosa Haus offers specialized classes including:
- Artisan bread techniques
- French pastry mastery
- Chocolate and confectionery arts
- Gluten-free and allergen-friendly baking
- Business skills for aspiring bakery owners
Workshops and Specialty Classes
In addition to standard courses, the school hosts themed workshops such as:
- Seasonal holiday baking
- Vegan baking innovations
- Pastry plating and presentation

- Baking with exotic ingredients

These workshops allow students to explore niche areas and experiment with new flavors and
techniques.

Curriculum and Teaching Methodology
Hands-On Learning Approach
Rosa Haus School of Baking prides itself on a practical, hands-on approach. Students actively

participate in every step of the baking process under the guidance of experienced instructors,
ensuring they develop real-world skills.
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Curriculum Structure
Courses are structured to balance theory and practice:
- Demonstrations by professional chefs
- Guided baking exercises
- Peer collaboration and feedback
- Final projects to showcase skills

Use of Modern Equipment and Ingredients

The school is equipped with state-of-the-art baking appliances, tools, and high-quality ingredients,
providing students with an authentic bakery experience.

Facilities and Location
Modern Kitchen Labs
Rosa Haus features spacious, fully-equipped kitchen labs designed to facilitate effective learning
and comfort. Each station is outfitted with professional-grade mixers, ovens, proofers, and display
areas.
Additional Amenities
The school also offers:
- A well-stocked library with baking resources
- Student lounge and café

- Retail shop selling baking supplies and tools
- Event space for baking competitions and community gatherings

Why Choose Rosa Haus School of Baking?
Expert Instructors

The school employs a team of experienced pastry chefs and baking professionals who bring
industry insights and personalized mentorship to every class.

Flexible Scheduling and Programs
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Rosa Haus offers weekday, weekend, and evening classes to accommodate busy schedules. There
are also full-time diploma programs for dedicated students.

Community and Networking

Students become part of a vibrant baking community, gaining opportunities for networking,
mentorship, and collaboration on projects and events.

Career Support and Certification

Graduates receive certification that recognizes their skills and can benefit from career placement
assistance, internships, and partnerships with local bakeries and food businesses.

Benefits of Enrolling at Rosa Haus School of Baking

- Hands-on experience with professional-grade equipment

- Personalized instruction tailored to your skill level

- Access to an extensive library of baking resources

- Opportunities for creative experimentation and innovation

- Networking with industry professionals and alumni

- Preparation for a successful career in baking or pastry arts

- Participation in community events, competitions, and markets

How to Enroll
Application Process
Prospective students can apply via the school's website or in person. The process typically involves:
- Completing an application form
- Submitting any prerequisite credentials (if applicable)
- Attending an interview or tasting session (for advanced courses)
- Paying registration fees

Financial Assistance and Scholarships

Rosa Haus School of Baking offers various scholarships and installment payment options to make
guality culinary education accessible to all.
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Conclusion

Rosa Haus School of Baking stands out as a leading institution dedicated to elevating baking skills
through expert instruction, innovative curriculum, and a supportive community environment. Whether
you're passionate about turning your baking hobby into a profession or seeking to refine your
culinary artistry, Rosa Haus provides the tools, resources, and inspiration needed to succeed. Enroll
today and embark on a flavorful journey that combines tradition, innovation, and passion for baking
excellence.

Rosa Haus School of Baking: A Culinary Haven for Aspiring Pastry Chefs

In the world of culinary arts, few institutions have managed to carve out a reputation as distinctive
and inspiring as the Rosa Haus School of Baking. Nestled in the heart of a bustling city, this culinary
school has become a beacon for those passionate about mastering the art of baking. With its
comprehensive curriculum, seasoned instructors, and state-of-the-art facilities, Rosa Haus School of
Baking offers an unparalleled environment for students eager to turn their love for baked goods into
professional expertise.

Origins and Philosophy of Rosa Haus School of Baking

Founded in 2010 by renowned pastry chef Rosa Martinez, Rosa Haus School of Baking was born
out of a desire to share her lifelong passion for baking and to foster a new generation of culinary
artists. Rosa Martinez?s vision was to create a school that combines traditional techniques with
innovative approaches, ensuring students gain both foundational knowledge and creative freedom.

The core philosophy of the school emphasizes:

- Precision and Technique: Teaching meticulous methods that ensure consistency and
excellence.

- Creativity and Innovation: Encouraging students to experiment and develop their own signature
styles.

- Sustainability and Ethics: Incorporating eco-friendly practices and sourcing ingredients
responsibly.

- Hands-on Learning: Prioritizing practical experience over theoretical lectures.

This holistic approach has positioned Rosa Haus as a respected institution that produces not just
skilled bakers but also innovative culinary entrepreneurs.

Academic Programs and Curriculum
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Rosa Haus School of Baking offers a range of programs tailored to various skill levels, from
beginners to advanced practitioners. The curriculum combines theoretical knowledge with intensive
practical training, ensuring students are prepared for real-world baking environments.

Certificate Courses

- Basic Baking Techniques: Covering fundamental skills such as dough making, pastry
preparation, and basic bread baking.

- Advanced Pastry Arts: Focusing on intricate pastry designs, chocolate work, and sugar art.

- Artisan Bread Making: Delving into fermentation, sourdough techniques, and specialty bread
varieties.

- Cake Design and Decoration: Teaching piping, fondant work, and themed cake creation.

Specialized Workshops

In addition to regular courses, the school offers workshops on niche topics such as gluten-free
baking, vegan desserts, and seasonal specialties.

Professional Training and Certification

For aspiring professionals, Rosa Haus provides comprehensive training programs that prepare
students for careers in bakeries, patisseries, and hospitality settings. These include internships,
mentorship opportunities, and industry connections to facilitate employment post-graduation.

State-of-the-Art Facilities and Equipment

The physical environment at Rosa Haus School of Baking is designed to foster learning and
creativity. The school's facilities include:

- Fully Equipped Baking Studios: Multiple stations with commercial-grade ovens, mixers, proofing
cabinets, and refrigeration units.

- Demonstration Kitchen: A large central space where instructors showcase techniques, allowing
students to observe and learn in real time.

- Student Workstations: Individual setups equipped with all necessary tools, enabling hands-on
practice.

- Ingredient Library: A curated selection of premium ingredients, including organic flours,
chocolates, and exotic spices.

- Research and Development Lab: A dedicated space for experimenting with new recipes and
techniques.
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This investment in top-tier equipment ensures that students gain experience comparable to
professional kitchens, setting them up for success in competitive industry environments.

Expert Faculty and Industry Connections

Rosa Haus prides itself on its team of experienced instructors, many of whom are industry veterans
with international recognition. Faculty members possess diverse backgrounds, including:

- Pastry chefs with Michelin-starred restaurant experience.
- Artisan bread specialists.

- Chocolate and sugar artists.

- Culinary entrepreneurs.

Their mentorship extends beyond technical skills, offering students insights into the business
aspects of baking, such as pricing, branding, and marketing.

Moreover, the school maintains strong relationships with local bakeries, cafes, and gourmet food
brands. These partnerships facilitate internships, guest lectures, and collaborative projects,
providing students with invaluable industry exposure.

Emphasis on Sustainability and Ethical Practices

In today?s culinary landscape, sustainability is a key concern, and Rosa Haus School of Baking is
committed to integrating eco-conscious practices into its programs. Initiatives include:

- Using locally sourced ingredients to reduce carbon footprint.

- Teaching waste reduction techniques, such as composting and repurposing leftovers.
- Promoting the use of biodegradable packaging and utensils.

- Incorporating lessons on ethical sourcing and fair trade ingredients.

This focus not only aligns with global sustainability goals but also prepares students to operate
responsibly within the industry.

Success Stories and Alumni Achievements
Since its inception, Rosa Haus School of Baking has cultivated a vibrant community of successful

alumni who have made their mark in various facets of the culinary world. Some notable
achievements include:



ROSA HAUS SCHOOL OF BAKING Handbook Vol. 2025, Issue 12

- Opening boutique bakeries specializing in artisanal bread and pastries.
- Winning national and international baking competitions.

- Publishing cookbooks and hosting baking shows.

- Establishing online businesses and catering services.

Testimonials from alumni highlight the school's impact on their careers, emphasizing the practical
skills, confidence, and creative inspiration gained during their training.

Community Engagement and Cultural Impact

Beyond its academic offerings, Rosa Haus School of Baking actively engages with the local
community through:

- Free baking workshops for underprivileged youth.

- Collaborations with local farmers? markets and food festivals.

- Hosting annual baking competitions and exhibitions.

- Supporting charitable initiatives through baked goods donations.

These activities foster a sense of community and demonstrate the school's dedication to making
baking accessible and inclusive.

Future Directions and Innovations

Looking ahead, Rosa Haus School of Baking aims to stay at the forefront of culinary innovation by:

- Integrating digital technology, such as virtual reality baking simulations.

- Developing online courses to reach a global audience.

- Incorporating new dietary trends, like plant-based desserts and low-sugar options.
- Expanding its research into sustainable baking practices.

By continually evolving, the school ensures its students are equipped with the skills necessary to
thrive in a dynamic culinary landscape.

Conclusion

Rosa Haus School of Baking stands as a testament to the transformative power of passionate
education and culinary excellence. Its blend of traditional techniques, innovative practices, and
ethical commitments creates an inspiring environment for aspiring bakers. Whether one dreams of
opening a bakery, becoming a pastry chef, or simply honing their baking skills, Rosa Haus offers a
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comprehensive platform to turn those aspirations into reality. As the culinary world continues to
evolve, Rosa Haus School of Baking remains a shining example of how dedication, creativity, and
community engagement can shape the future of artisan baking.

QuestionAnswer What programs does Rosa Haus School of Baking offer? Rosa Haus School of
Baking offers a variety of programs including professional pastry arts, bread making, cake
decorating, and baking fundamentals tailored for both beginners and advanced students. Are there
online classes available at Rosa Haus School of Baking? Yes, Rosa Haus School of Baking
provides online courses and workshops that allow students to learn baking techniques from the
comfort of their homes, with interactive sessions and detailed tutorials. What is the history and
background of Rosa Haus School of Baking? Founded in 2015, Rosa Haus School of Baking was
established by renowned pastry chef Rosa Martinez to promote artisanal baking skills and provide
comprehensive training for aspiring bakers worldwide. Does Rosa Haus School of Baking offer
certification upon completion? Yes, students who complete their courses at Rosa Haus School of
Baking receive certification recognized in the culinary industry, which can enhance their professional
credentials. Are there any upcoming baking competitions or events hosted by Rosa Haus School of
Baking? Rosa Haus School of Baking regularly hosts baking competitions, live demos, and seasonal
baking events that are open to students and the local community to showcase their skills. What
makes Rosa Haus School of Baking stand out from other baking schools? Rosa Haus School of
Baking stands out due to its hands-on teaching approach, experienced instructors, focus on
artisanal and modern baking techniques, and its strong community and industry connections. How
can | enroll in classes at Rosa Haus School of Baking? You can enroll by visiting their official
website, where you can view available courses, schedule, and registration details. They also offer
flexible payment options and beginner-friendly classes.

Related keywords: baking classes, culinary school, pastry courses, baking workshops, culinary
arts, baking diploma, cake decorating, baking techniques, pastry chef training, baking certification

Ponnani sub district school codes

ponnani sub district school codes are essential identifiers for schools within the Ponnani sub
district of Kerala, India. These unique codes play a vital role in streamlining administrative
processes, facilitating accurate record-keeping, and enhancing communication between educational
authorities, schools, students, and parents. Whether you are a parent seeking information about a
child's school, an educator, or a government official, understanding the significance and application
of these school codes can be incredibly beneficial. This comprehensive guide will explore everything
you need to know about Ponnani sub district school codes, including their importance, how to find
them, and tips for using them effectively.
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Understanding the Importance of Ponnani Sub District School Codes
What Are School Codes?

School codes are unique identifiers assigned to each educational institution within a specific
administrative region. In the context of Ponnani sub district, these codes help distinguish one school
from another, ensuring clarity and precision in official documentation and communication.

Why Are School Codes Important?

- Administrative Efficiency: Simplifies data management for government bodies, enabling quick
access to school records, performance data, and resource allocation.

- Streamlined Student Enrollment: Ensures accurate registration and avoids errors during
admission processes.

- Exam and Result Management: Facilitates seamless coordination of examinations, results,
and certifications.

- Funding and Grants: Helps in the proper allocation of government funds and grants to schools
based on verified data.

- Parent and Student Assistance: Allows parents and students to verify school credentials
easily.

How to Find Ponnani Sub District School Codes

Official Government Portals

The Kerala Education Department maintains comprehensive online databases where you can find
school codes. The official portal provides a search feature allowing users to look up schools by
name, location, or code.

School Websites and Contact Details

Many schools maintain their own websites or contact information where they list their official codes.
Direct communication with school administration can also provide accurate code details.

District Education Office

Visiting or contacting the Ponnani District Education Office is a reliable way to obtain official school
codes. They maintain records and can provide updated lists.

National Educational Data Portals
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Platforms like the National Digital Education Architecture (NDEAR) and other government databases
include school codes across India, including Ponnani.

Common Uses of Ponnani School Codes
Student Registration and Admission

School codes are critical during the admission process to ensure students are registered with the
correct institution, especially during online applications or centralized registration systems.

Examinations and Results

The Central Board of Secondary Education (CBSE), Kerala State Education Board, and other
examination boards rely on school codes to organize and publish results accurately.

Transfer and Record Keeping

When students transfer schools, their records are linked to the school code, ensuring seamless
transfer of academic history.

Government Funding and Compliance

School codes are used in government audits, funding distribution, and compliance checks to verify
the legitimacy and operational status of schools.

Examples of Ponnani Sub District School Codes

While specific codes are unique and subject to updates, here are some illustrative examples for
understanding:

- PNN-101: Ponnani Government Higher Secondary School
- PNN-102: Ponnani Model School

- PNN-103: Ponnani Girls High School

- PNN-104: Ponnani Government Primary School

Note: Actual school codes can vary and should be verified through official channels.

Tips for Using Ponnani School Codes Effectively

Keep a Record
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Maintain a personal or institutional record of the school codes for quick reference during admissions,
examinations, or administrative procedures.

Verify Before Submission

Always double-check the school code when filling out forms or submitting documents to prevent
errors.

Use Official Sources

Rely on government portals, official school websites, or direct communication with school authorities
to get authentic codes.

Stay Updated

School codes can be revised or updated periodically. Keep abreast of official notifications or
announcements from the education department.

FAQs About Ponnani Sub District School Codes
Are Ponnani school codes the same across different educational boards?

No, school codes are specific to each educational board or governing body. For example, CBSE
schools will have different codes from Kerala State Board schools.

Can | use the school code to verify the legitimacy of a school?

Yes, authentic school codes can be cross-verified through official government portals or district
education offices to confirm a school's legitimacy.

How often are school codes updated?

Updates to school codes are generally made when new schools are established or existing schools
undergo administrative changes. It's advisable to verify codes periodically.

Conclusion

Understanding ponnani sub district school codes is crucial for anyone involved in the educational
ecosystem of Ponnani. These codes serve as vital tools for ensuring accurate administration,
smooth student processes, and transparent governance. Whether you're a parent, student,
educator, or administrator, familiarizing yourself with these codes and knowing where to find them
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can significantly streamline educational transactions and contribute to better management. Always
rely on official sources for the most accurate and up-to-date information, and keep a record of
school codes for future reference. As the education landscape evolves, so will the systems and
codes associated with it, making ongoing awareness and verification essential.

Ponnani Sub District School Codes: An In-Depth Overview

Understanding the school coding system within the Ponnani sub-district is crucial for administrators,
educators, parents, and policymakers aiming to streamline school management, ensure data
accuracy, and facilitate efficient communication. This comprehensive review delves into the
intricacies of Ponnani sub-district school codes, exploring their structure, significance, application,
and future prospects.

Introduction to School Codes in Ponnani Sub District

School codes serve as unique identifiers assigned to each educational institution within a specific
administrative region. In Ponnani sub-district, these codes are vital for:

- Data collection and analysis

- Student enrollment tracking

- Funding and resource allocation

- Administrative reporting and compliance

- Enhancing transparency and accountability

Given the diversity of schools?ranging from government-run primary schools to private

institutions?the coding system must accommodate various parameters while maintaining simplicity
and uniqueness.

Structure and Format of Ponnani School Codes

Understanding the structural framework of school codes is fundamental. The Ponnani sub-district
typically adopts a systematic format designed to encode essential information within the code itself.

Common Format Elements

Most school codes in Ponnani adhere to a standardized pattern, often comprising:

- District Identifier (2-3 digits): Represents the district code, e.g., 'PN' or numeric equivalent.
- Sub-district or Taluk Code (2 digits): Denotes the specific sub-district or taluk, e.g., ‘01’ for
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Ponnani.

- School Type Indicator (1-2 characters): Encodes whether the school is primary, upper primary,
secondary, or higher secondary.

- Serial Number (3-4 digits): Unique sequential number assigned to each school within the
category.

Example: 'PN-01-PR-0234"

- 'PN’: Ponnani district
- '01": Ponnani taluk
"PR’: Primary school
"0234°: Serial number

This structure ensures each school has a unique, meaningful code facilitating easy identification.

Variations Based on School Type

Different school categories may have distinct coding conventions:

- Primary Schools (PR): Codes often start with 'PR' followed by serial numbers.
- Upper Primary Schools (UP): Typically marked with 'UP".

- Secondary Schools (SS): Marked as 'SS'.

- Higher Secondary Schools (HSS): Denoted as 'HSS'.

Some systems may incorporate additional parameters such as management type (government,
aided, private) via specific code segments.

Significance of School Codes in Ponnani

The importance of a well-organized coding system cannot be overstated. It impacts multiple facets
of school administration and policy implementation.

Data Management and Analysis

- Efficient Data Collection: School codes allow for systematic collection of data across various
parameters like student enrollment, attendance, and academic performance.

- Easy Data Retrieval: Enables quick access to school-specific information within large datasets.

- Trend Analysis: Facilitates tracking of changes over time, such as enrollment trends or resource
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distribution.
Administrative Coordination
- Simplifies the process of reporting to higher authorities.
- Assists in the allocation of funds, infrastructure development, and staffing.

- Helps in monitoring compliance with government regulations.

Policy Implementation and Monitoring

- Ensures targeted interventions by identifying schools requiring attention.

- Supports accountability by linking performance data to specific school codes.

- Streamlines the process of accreditation and quality assurance.
Parent and Community Engagement

- Improves transparency regarding school identification.

- Assists parents in locating and verifying schools.

- Facilitates community involvement through clear identification.
Application and Usage of School Codes in Ponnani

The practical application of school codes spans multiple domains:

Educational Data Systems

Vol. 2025, Issue 12

- Integration into government databases like the Unified District Information System for Education

(UDISE).
- Used in online portals for school management and reporting.

Enrollment and Attendance

- Each student?s record is linked to the school code, simplifying tracking.
- Attendance registers and digital systems utilize codes for validation.

Resource Distribution
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- Allocations for textbooks, infrastructure funds, and teacher postings are based on school codes.
- Ensures equitable distribution aligned with school needs.

Examination and Certification

- Examination authorities assign codes to facilitate exam registration, result processing, and
certification.

Legal and Policy Documentation

- School codes are referenced in legal documents, policies, and official correspondences.

Challenges in Implementing and Maintaining School Codes in
Ponnani

While the system offers numerous advantages, there are challenges that need addressing:

Data Accuracy and Consistency

- Ensuring that school codes are uniformly assigned and updated.
- Avoiding duplication or errors during data entry.

Integration Across Systems

- Compatibility issues between different databases or platforms.
- Synchronization of codes during administrative transitions or system upgrades.

Management of Private and New Schools
- Incorporating newly established private schools into the existing coding framework.
- Assigning codes in a timely manner to avoid gaps.

Training and Awareness

- Educating administrative staff on proper coding procedures.
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- Ensuring understanding of the importance of correct code usage.
Future Prospects and Improvements for School Coding in Ponnani
To enhance the effectiveness of the school coding system, several strategies can be considered:
Adoption of Digital and Automated Systems

- Implementing centralized, cloud-based platforms for code assignment and management.

- Utilizing automation tools to generate unique codes, reducing human error.
Standardization and Uniformity

- Developing comprehensive guidelines for code structure applicable across all schools.

- Ensuring consistency in code assignment, especially during new school registration.
Enhanced Data Integration

- Linking school codes seamlessly with other administrative and academic systems.

- Facilitating real-time updates and data sharing.
Regular Audits and Updates

- Periodic review of existing codes for accuracy.

- Reassigning or correcting codes as necessary to adapt to structural changes.
Community and Stakeholder Engagement

- Informing schools about the importance of correct coding.

- Encouraging feedback to improve the system.

Conclusion

The Ponnani sub-district school codes form the backbone of efficient educational administration
within the region. Their structured design, systematic application, and strategic importance
underscore their role in fostering transparency, accountability, and data-driven decision-making.
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While challenges exist, ongoing technological advancements and policy support can significantly
enhance the robustness of the coding system. As Ponnani continues to grow and evolve,
maintaining a reliable, consistent, and accessible school code system will be crucial for sustainable
educational development.

In summary, understanding the nuances of Ponnani sub-district school codes offers valuable
insights into the administrative fabric that supports education in the region. Proper implementation
and management of these codes will ensure that the region?s educational infrastructure remains
organized, responsive, and future-ready.

QuestionAnswer What are the school codes for Ponnani sub district schools? School codes for
Ponnani sub district schools are unique identifiers assigned by the Kerala State Education
Department to each school within the sub district. These codes help in administrative and academic
record-keeping. How can | find the school code for a specific school in Ponnani? You can find the
school code by visiting the official Kerala Education Department website or contacting the local
education office in Ponnani. Additionally, school directories and official notices often list these
codes. Are Ponnani sub district school codes available online? Yes, the school codes for Ponnani
sub district schools are available online through the Kerala Education Department's official portals
and online databases. Why are school codes important in Ponnani's educational system? School
codes are important for administrative purposes, including admission processes, examination
registration, data management, and reporting within Ponnani's educational system. How frequently
are school codes updated in Ponnani? School codes are typically updated when new schools are
established or existing schools undergo administrative changes. Updates are managed by the
Kerala Education Department as needed. Can | use school codes to verify a school's accreditation
status in Ponnani? Yes, school codes can be used to verify accreditation and other official details
through the Kerala Education Department's official database. Is there a list of all Ponnani sub district
school codes available for download? Official lists of school codes are sometimes available for
download on the Kerala Education Department website or through regional education offices. Are
school codes in Ponnani unique across the entire state of Kerala? Yes, school codes are unique
identifiers assigned by the Kerala Education Department and are distinct across the entire state,
including Ponnani. How can | contact the office responsible for school codes in Ponnani? You can
contact the Ponnani Education Office or the Kerala State Education Department's district office for
assistance regarding school codes in Ponnani.

Related keywords: Ponnani sub district school codes, Kerala school codes, Malappuram school
identifiers, Ponnani educational institutions, sub district school listings, government school codes
Kerala, Ponnani school database, Kerala school registration codes, Malappuram district schools,
Ponnani education department
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