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|. Project Organization

¢ Programming
— Determing; fiunctions of space
— Determine; all off itsi adjacent spaces
— Place footage for each space

— Mieve the; sguare footage areund: in
relation toradjaCeEntt SPacEs

— [dentiiy functionals Space INSUHECIERCY,
@AY

— [[Dreguipment need in| that space




Project Organization (cont.)

¢ Schematic — laying out space blocks
— Work in rectangles
—When needed, InCrease square fiootage
— Place major equipment footprints

—NOTE: ESIDs should play: important rele
IR dECISIeNS Mmade: N Programiming: and
SEhemiatiic




¢ Design Development (DD)
— NOT the time to increase footage
— Support mechanicals placed

¢ Construction documents; = final bid

specs
— Equipment options defined

— Features speciiiea

—Dernet tUse o egual

= Speciinstaliationrand setlp




— Specify training by manuf. rep. (may.
specify more than 1 day)

¢ Construction Administration

— Consultant checks that every: piece

ordered Is there to be installed




[I.Do’s & Don’ts in Kitchen Planning

¢ DO:

— Know! performance; standards for
cashiers (custemers/minute)

— Know: number off customers to move
threugh line and time allowed

— lake notes at every: kKitchen planning
MEELINGl and Keepr them.

— (GEet copy/ Off arChItect's NOLES romi Each
generalNmeEEting




Does (cont)

— Invoelve unit’s FS staff in planning
— Ask other site managers to look at plans

— Invelve building custodians and
maintenance in early: planning anadl ask
for thelr review.

— Consider green: planning firem: day: one
o Recycling receptaciesiin dining and Kitchen
¢ Space allotted for eUsSING recyclealitems




— Ask for a cutbook as quickly as possible

— Consider pros; & cons' off universal distribution
system (UDS)

— ALWAYS add time required for cleaningl new.

equipment (cleaning isi part of the; fitill
production time)

—\Write speciiications) — PErfermMance SPEES) Canl
eliminate

— FOIF FENOVAtION) SPECIHA N CoRstruCtion
dOCUMENE thiat CONtIraCtor IS rESpOoNSIBIE for
Ralieldimeasurements




— Ask for warranty information to be
supplied as part of construction
document

— Negotiate for' lenger warranties, not to

Pegin; until eguipment Used.

— Reqguest 2 coples of equipment
IRStruction manuals & parts lists

— Make; everything mebile; as Pessible
— G tor NAFEM confierence




— Require insulation in dish machine if not
located in separate room

— Miake, consultant work for youl as your
advocate

Have Plan B for opening; day.
RUIRA test meal belore fiull opening
Pl e SECURIEY,




Don’ts In Kitchen Planning

¢ Dont:
— Trust old blueprints
— Limit invoelvement in planning; process
— Usse “or’egual™ in the; bid
— Forget te specify: dark colored grout
— PUt heat detectors above dish machine
— PUE sprinkier neads in| fireezex

= Setule o toor small heed, snould
aCcommModate fitlituire; CRENGES




¢ Don't:

— EVVER spec a piece of equipment and
brand witheut ebserving it in action in a
school kitchen

— Have all hard tiles in dining area

— Plan ONIEYS 1S aay: el training e big
CHaNEES




¢ Don't:

— Use the “we have always done it this
way" mentality

— Accept only stainless; with NO: color

— Always use schieol colors — ook at thellk
complimentary: Colors




lll. Green Schools

o Why?
— Financial
— Environmental
— Customers: expectation

o \What
— EREergy; Star Products
— Ecoririendly dispesables
—REecycling




Questions

¢ Sharon Nichols
— Valley View School District
= RIChBISS@VVSd.0rd

¢ Lori Schroeder
— S3I Consultants
—|Sehroeder@ssconsultantsines

¢ ConnieMueller
— Bloeomingten: D87 Scheel District
—muellerc@eiStricte7-0rg




