CENTRAL KITCHEN NEW CONSTRUCTION
Design Capacity: 8-10,000 Meals/Per Day

Area Allocation Schedule

DRAFT
Description S.F./ No. of S.F.
of Space Space Spaces Totals
BASE SERVICES
Blast Chilling 300 1 300
Cart Wash 150 1 150
Cooking 1200 1 1200
Dry Storage 1200 1 1200
Freezer Storage 1000 1 1000
Refrigerated Storage (Inc. Thaw Cooler) 1200 1 1200
Holding Coolers/Freezer 650 1 650
Refrigerated Prep Room 650 1 650
Vegetable Prep 650 1 650
Ware/Pot Washing 650 1 650
BASE SERVICES SUBTOTAL 7650 10 7650
Miscellaneous Support Areas
Custodial Services
Main Custodial 100 2 200
Training Room/Conference Room 900 1 900
Locker Room
Mens 100 1 100
Womens 100 1 100
Reception 100 1 100
Offices 120 3 360



Director Office 65 1 65
Conference Room 250 1 250
Future Expansion Area 350 1 350
Break Room 150 1 150
Kitchen Supervisor 75 1 75
Laundry 25 1 25
Toilets
Mens Large 120 1 120
Womens Large 120 1 120
Staff Unisex Toilet 56 1 56
MISCELLANEOUS SUPPORT SUBTOTAL 2971
BUILDING TOTALS
Net Building Area 10,621
Mechanical
Boiler Room 156
*Mezzanine Platform 2,000
Electrical
MDF 64 1 64
Main Electrical 96 1 96
Circulation 800 1 800
Composting/Recycling/Dumpster Area 0
Loading Dock Queuing 300 1 300
Loading Dock Receiving
Workstation 70 1 70
Produce Prewash 200 1 200
Receiving Check-in 100 1 100
Receiving and Unloading 1050 1 1050
TOTAL GROSS BUILDING AREA 13,457

*not included in total building area
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