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Key Strategy:
Gireat Teaching with Strong Support

Guiding Principle:
The school should support collaborative learning and ,
facilitate communication. 7 CLASSROOM

Indicators: n
Classrooms should include doors at the common
walls that facilitate team planning.

/,

Provide options for outdoor meeting / playing that are
smaller more intimate,

Direct connection to the exterior from the classrooms
with visibility.

Project pull out spaces (central to learning) should be
located adjacent to the classroom clusters.

CLASSROOM CLASSROOM CLASSROOM
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Numeric Program

CENTRAL KITCHEN NEW CONSTRUCTION
Design Capacity: 8-10.000 Meats/Per Day

Area Allocation Schedule

DRAFT
Description
of Space

S.F/
Spece

No, of
Spaces

S.F.
Totaols

BASE SERVICES
Biast Chilling
Cart Wash
Cooking
Dry Storage
Freezer Storage
Refngerated Storage (Inc. Thaw Cooler)
Holding Coolers/freezer
Refrigerated Prep Room
Vegetable Prep
Ware/Pot Washing

BASE SERVICES SUBTOTAL

Misceflaneous Support Arecs
Custodial Services
Main Custodial
Training Room/Conference Room
Locker Room
Mens
Womens
Reception
Offices
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Numeric Program Bellingham _

Public S

Director Office
Conference Room
Future Exponsion Area
Break Room
Kitchen Supervisor
Laundry
Toilets
Mens Large
Womens Large
Staff Unisex Todet
MISCELLANEOUS SUPPORT SUBTOTAL

BUILDING TOTALS
Net Building Area
Mechanical
Boller Room
*Mezzanine Platform
Electrical
MDF
Main Electncal
Circulation
Composting/Recycling/Dumpster Area
Loading Dock Queuing
Loading Dock Receiving
Workstation
Produce Prewash
Receiving Check-in
Receiving and Unloading
TOTAL GROSS BUILDING AREA

*not included in fotal building area
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Group Feedback

Composting/Recycling/Dumpster —
north end of site

Locate Ware Washing closer to
Cooking

Private office for Director

Move Conference Room adjacent to
Director’s office and near Production
Open office to accommodate three
workstations

Provide private locker room
accessibility

Locate restrooms closer to production
and easy accessibility for the
public/teaching learning space.
Provide an office for the kitchen
supervisor

Provide space for a break room
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Future Meetings
* Next steps
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