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Key Strategy:
Great Teaching with Strong Support

Guiding Principle:
The school should support collaborative learning and ,

facilitate communication. 7 CLASSROOM N‘

Indicators: i , / x

Classrooms should include doors at the common

walls that facilitate team planning. : CLASSROOM ~

Provide options for outdoor meeting / playing that are NN < '
smaller more intimate. 11

o

i 5 f~ < -
Direct connection to the exterior from the classrooms CLASSROOM - —
with visibility. : \ X -

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

Loading Dock ~1720 SF

* Number of loading bays

» Delivery frequency (Daily, Weekly, Monthly)

* Receiving Process: Unloading, Queuing and
Weighing.

Freezer & Refrigerated Storage ~2200 SF

» Storage Capacity

* Method of product delivery (Fork lifts, Pallet jacks)

* Type of storage Shelving (Palletized, Storage
Shelving)

Dry Storage ~1200 SF

» Storage Capacity

* Method of product delivery (Fork lifts, Pallet jacks)

* Type of storage Shelving (Palletized, Storage
Shelving)

Refrigerated Prep Room(s) ~650 SF

* Room capacity/ occupancy

* Environment (typical work Temperatures)

* Types of Products prepped (perishable, time
sensitive)

Vegetable Prep ~650 SF

» Adjacency to Cooking area
» Bulk of prep production
 Flexibility for menu

O
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Cooking ~1200 SF

« Cook/ Chill Processes

« Standard Cooking Methods

» Specialty Equipment Requirements

Blast Chilling ~300 SF
» Methodology

» Capacity

+ HACCP protocols

Holding Cooler & Freezers ~650 SF
» Capacity
* Queuing adjacency (location key for efficiency)

Ware / Pot & Cart Washing ~650 SF

* Quantity
* Products Being Washed
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Next Faclility Design Team Meeting #3
« December 6™, 1-3 pm.
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