
                     
 

  
 
 
 
 
BPS Central Kitchen 
Facility Design Team Workshops 
Agenda Meeting #6 January 3rd   
 

1. Welcome – Patrick  
2. Review and Approve Minutes – Patrick 
3. Guiding Principles – Zach  

a. Review updated ‘draft’ of the Guiding Principles 1.4 as a group and discuss ‘Outliers”.  
b. Finalize Guiding Principles 

4. Review Updated Numeric Program - Zach  
5. Floor Plan – Zach & Garrett  

a. Review and summarize feedback we received about the proposed Building Floor Plan. 
i. Composting/Recycling/Dumpster – north end of site 
ii. Locate Ware Washing closer to Cooking 
iii. Private office for Director 
iv. Move Conference Room adjacent to Director’s office and near Production 
v. Open office to accommodate three workstations 
vi. Provide private locker room accessibility 
vii. Locate restrooms closer to production and easy accessibility for the 

public/teaching learning space. 
viii. Provide an office for the kitchen supervisor 
ix. Provide space for a break room 

b. Review updated Floor Plan 
i. What do you like? What questions do you have? 
ii. Did we meet the Guiding Principles? 
iii. Good to go? 

6. Future Meetings – Ron  
7. Q and A 5 minutes 

 
 


