
 
Meeting Minutes 

CK Facility Design Team Meeting 
January 3, 2018: 1:00 – 3:00 p.m. 

Central Services, Board Room 
 
 Members Present: 
 Mike Anderson 
 Marcy Brown 
 Ron Cowan 
 Sue DeJong 
 Patrick Durgan 
 Zach Ham 
 Curtis Lawyer 
 Garrett Lennon 
 Jessica Sankey 
 Corinne Schenck 
 
Patrick Durgan, Executive Chef/Director of Food Services opened the meeting by welcoming everyone 
and wishing the team a Happy New Year. Minutes from the December 13, 2017 meeting were approved 
and will be posted to the project’s website. 
 
Zach Ham, Associate Principal at Dykeman, presented the Guiding Principles 1.4 and with small 
corrections this is now final. A Schematic Design workbook will be put together based on the finalized 
Guiding Principles document and the Design Team’s work over the past two months. This will be 
referred to throughout the rest of the design process to ensure the principles and design elements are 
considered as part of the final design. 
 
The team reviewed and approved the changes to the Numeric Program that were made at the 
December 13 meeting. It was noted that the total square feet of the program is 13,457 which is still 
within our original footprint. This allows some flexibility as the design moves forward and the spacing of 
individual programs are more clearly defined. 
 
Garrett Lennon, Food Services Consultant from JLR Design Group, walked the team through the changes 
that were made to the Option 3 floor plan that was chosen at the December 13 meeting. 
 
Discussion: 

 It was determined that the expansion space should be finished out now, such as utilities and 
drainage. 

 A civil survey will be done that will give us a better understanding of the sewer depth. 
 

 One of the design teams’ goals is to create visibility between the expansion space and the 
cooking prep area. This is an important design element and although it will be affected by 

http://bellinghamschools.org/wp-content/uploads/2018/01/Final-CK-Key-Strategy-Guiding-Principle-Indicators-1.4.pdf


budget, it is very important to the team.  At each design phase a cost estimate is done. Priorities 
will be set according to needs and budget flexibility. 

 
 

 The team discussed options for recipe testing and training space. After discussion, it was 
decided that this could be done in two separate ways, depending on need: 1) by using part of 
the cooking production equipment in the Central Kitchen; and 2) by using induction burners and 
countertop equipment (no hood needed) in the conference/training room. The conference 
room would need sinks and some countertops. 

 
Next Steps 

1. Adjust the floor plan to reflect the few changes made today. 
2. Create a bullet point list of key elements. 
3. Send out the Schematic Design package to each team member. 

 
The meeting adjourned at 2:00 p.m. 
 
The next meeting will be held sometime in February after the Schematic Design estimate has been 
developed and the plans have progressed to the Design Development stage. 


