
 
 

 

BPS – Central Kitchen: 

Key Programming Elements and Functional Requirements for Kitchen Spaces 

 Loading Dock 

 Number of loading bays  

 Receiving Process, Loading/ Unloading, Queuing, Weighing and space for delivered 
product 

 Fork lift/pallet jack’s storage  

 Security 

 Local produce Pre-wash area  
 

 Freezer & Refrigerated Storage  

 Storage Capacity 
o Factors – delivery frequency and volume (regular vendors and commodity) 

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

 Type of storage Shelving (Palletized, Storage Shelving) 
o Sliding self-queuing racks? 
o Individual Mobile Shelving units  

 Staging & Queuing 
o Thaw Coolers (etc.) 

 

 Dry Storage  

 Storage Capacity 
o Future expansion?  

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

 Type of storage Shelving (Palletized, Storage Shelving) 
o High density racks? 
o Individual mobile storage rack units.  

 
 Refrigerated Prep Room(s)  

 Room capacity/ occupancy  

 Environment (typical work Temperatures)  
o 50 – 55 degree temperatures.  
o Clothing requirements?  

 Types of Products prepped (perishable, time sensitive) 
o Quesadillas, burritos, wraps, salads, sandwiches, cutting fruit 
o Raw Meat in Segmented area?  
o Specific/ specialty veg prep requirements?  

  Power and space for production conveyor belt 



 Vegetable Prep  

 Adjacency to Cooking area  

 Bulk of prep production  

 Number of Work Station Required (tables, Sinks etc.) 

 Vegetable washing equipment capacity 

 Flexibility for menu 

 Racks for smallwares/storage/ship-out containers 

 Movable tables and bins 
 

 Cooking  

 Standard Cooking Methods 
o Ovens – convection, combi, rotating rack, etc 
o Steamers, combi 
o Kettles (stationary vs. tilting) 
o Braising pans/ tilting skillets 
o Pasta/grains/vegetable cook chill system 

 Work stations / mobile or stationary 
 

 Blast Chilling 

 Methodology  
o Pass through into refrigeration 

 Overall Capacity  

 HACCP protocols  
 

 Holding Cooler & Freezers (for production and ship out) 

 Capacity 
o Delivery method 

 Transport Cart/ Cabinet type used?  

 Queuing adjacency (location key for efficiency)  
 

 Ware / Pot & Cart Washing  

 Quantity  

 Products Being Washed  

 Location/ adjacency  
o Separate locations? 

 Dish machine 

 3 compartment sink 

 Compost, recycle, waste stations and disposal 
o Specialty Transport carts  

 
Additional Considerations: 

 Meat thaw room 
o Big enough to thaw different proteins safely – HACCP 
o Direct connection to other storage area? 

 Catering space 
o Utilities in place 
o Finished walls or future project? 
o Storage requirement 


