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The Central Kitchen Facility Design Team met on Nov. 15, 2017. During the meeting, the group 

did an exercise where they identified “Wishes” and “Wonders” connected to the desired design 

elements of the new Central Kitchen. The Facility Design Team revised the placement of several 

of the themes at their November 22, 2017 meeting. 

Consistency among the “themes” fell under one of the following categories: 

 Aesthetics/physical space 

o Attractive building with natural light 

o Accessibility to parents and the community 

o Awareness of building limitations 

o Become the model 

o Continue to evolve 

o Efficient throughput 

o Seamless transitions 

o A teaching and learning space 

o Catering 

o Enough cooler space 

o Enough dry storage 

o Enough freezer space 

o Enough shipping and receiving space 

o Exciting equipment 

o Food truck 

o Locker rooms 

o Meeting space 

o Necessary modifications vs new construction 

o Offices 

o Sufficient heating and cooling 

o Window for reception/secretary into kitchen 

 Flexibility and Growth 

o Expansion accommodation 

o Maintenance and upkeep 

o Summer usage 

o Use for unused SF 

o Plan for changes 



  
 

 

 Community/culture 

o Community acceptance, excitement, and involvement 

o For kids to be excited about eating school meals 

o Known for great customer service 

o Known for terrific food 

o Meet needs of employees 

o Shared vision 

o An increase in school meal participation 

o Hours of operation 

o Meet the timeline 

o No jobs lost 

o Parents don’t have to pack lunches 

o Strong, ongoing campaign of cool catering 

o Unforeseen problems 

o Whole and local food used in the kitchen 

o Become the model 

o Raising the bar 

 

 

 

 

 

 

 

 

 

 

 


