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Director Questionnaire
Facility Name: AT 1d ote, Yien CLlLice
Director Name: "i'L)ri CIQ}) et C‘J oodlv\-*\

1) Please discuss any maintenance concerns that you have with your facility.
° Solofe Al e
)

2) Historically have there been any areas in your building that are hot or cold
(temperature) on a regular basis? Please describe.
] ) ) e - e 4 i
o OLhices in ‘Lb’.«_bﬁt“l( € e (U 1d fosihon

OLbice e sb¥en 0oid-

3) Discuss any programming or functional issues that you might have with your building (i.e.,
sound transfer between rooms, adequate number of offices, etc.).

o N\o Teciies

4) Is the parking area adequate for your office staff and visitors?
e o Teaes

5) Storage Space. Is there adequate space? If not, what spaces or accommodations
should be added?
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Security. Comment on the security of the building, including perimeter fencing, lock
systems, and alarms.
e o Tssues

Water Intrusion. Does the building experience any leaks (roof, windows, etc.)?
o Ao Tetyes

Priorities for Improvement. In your opinion, what are the five most critical facility needs
for your btsilding? Please prioritize.
welelered Qe nq 4les
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Child Nutrition Questionnaire

Director Name:

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)
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2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

L]

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.
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4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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5) KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

6) HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

7) PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

Director Name: L@M&ﬂ@ﬁds@ Sthoo

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

o

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

L ]

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.




5)

6)

7)
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

o Shalf ofin Comphing Mol i1is not apel
. enouch in Yne. \itchen

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.

o Tenperature. 1 ¥he Vileen
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Child Nutrition Questionnaire

Director Name: 1o)X - o TNiddl e, Dehool

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)
° \ T K ‘C
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2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacemgnt.

pes thru Coolere + Logrmers, on line 1480

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.




(e

VLK|ARCHITECTS

5) KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

6) HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

7) PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?

Please prioritize.
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Child Nutrition Questionnaire

Director Name: bj@_&ﬂggﬁ;ﬂjmmmm\dilo <ehool

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

. Doa ot endice VG lehen
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2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

L]

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.
o Needs new ouens

[ ]

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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6)

7)
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

Director Name: {’Dﬁd%& szd[e,ﬁ— Wb Middle Sohool

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens

throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)
° wﬂm _be. Teseoled.

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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5) KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

6) HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

7) PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?

Please prioritize.
o ) @gsml ICitohmen Lloor in Orea. where
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Child Nutrition Questionnaire

Director Name: bﬁ.@ﬂ;&ﬂdﬁ;&mﬂmﬂi&b Sehool

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

° il etrn Ol Verlg

M e i s

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

®

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.

L]
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

Do _oir Curtoin ot bocx. deot
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HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

L ]

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

Director Name: MMM\%MR&Q Sehoo)

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

o Y } \ i )
o AC returns diacolored
o Floor drion in Sesding line Qrea.

L]

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

®

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?

Please prioritig.
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Child Nutrition Questionnaire

Director Name: M&t_@mﬂﬂﬂ-—_&m Yol

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)
o bind in dichroom

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.
o Need two neaw doolde avens

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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5) KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

6) HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.
o Slalf <dotes it is alunys holin Wre Widchon
@

7) PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.

o D Dews cuens
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Child Nutrition Questionnaire

Director Name: fmﬁ@ﬁmﬂiﬁ;&u% Hig

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

. -koud missing Yile on dhe wall
° fi \1s

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

8 of it

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.

e D IGionen desperphre.
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Child Nutrition Questionnaire

Director Name: . ) - d

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

redurn Qir Vends

o Shxervon (eede b be repoinked

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

®

]

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment

replacement.
Tosstoll Secind Seb of dasble overs
o Pose Yreu Cooles /wwoarener

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

° emel \ i€

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

Director Name: hﬂg&_&ﬂhﬁ-_ﬂmlr. Praicie

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

L

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment

replacemept.

: Lee r, Yrey
o __ Ore bodn exiremely Smoll.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

Director Name: _,wﬁ;&bb\e, Creext.

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)

ind ‘Be.c,\it\g_ in OW\ Oreas of Yaideten

2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

e Wilthen is extiremely Wornn ond homid

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

Director Name: ‘fJ' ;d:g;\— O—rrr~ri,\e.~\»\' - Borest ?,CIQ_JL’/

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)
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2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

[ ]

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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7)
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KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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Child Nutrition Questionnaire

_ \ ! K
Director Name: 'B.c\%ﬁ (jprr\lle*'\-"'('_‘lfeﬂﬁ:: Q‘DW’&L

1) KITCHENS. Please list any concerns you have about the physical condition of kitchens
throughout the district. (i.e., aging finishes, spatial limitations, lighting, etc.)
) ._)f..U\ Hle on (i‘ﬁml“cl \\\‘\”...
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2) SERVING LINES. Please list any campuses that need additional serving lines. For each
campus identified, please also provide the current number of serving lines.

L ]

3) EQUIPMENT. Please list any campuses that are in need of kitchen equipment
replacement.

4) OFFICE. Please list any campuses that the kitchen office space is of
concern. Please describe.
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5) KITCHEN RECEIVING. Please list any concerns with the kitchen receiving area (i.e., no air
curtain, access of delivery trucks is problematic, etc.).

[

6) HVAC/ UTILITIES. Please list any issues with temperature control, vents, gas, water, etc.

L]

7) PRIORITIES FOR IMPROVEMENT. In your opinion, what are the five most critical needs?
Please prioritize.
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