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Meeting Minutes

CK Facility Design Team Meeting
November 29, 2017: 1:00 — 3:00 p.m.
Central Services, Board Room

Members Present:
Mike Anderson
Marcy Brown
Ron Cowan

Sue DelJong
Patrick Durgan
Zach Ham

Curtis Lawyer
Garrett Lennon
Deon Richards
Jessica Sankey
Corinne Schenck

Patrick Durgan, Executive Chef/Director of Food Services opened the meeting by welcoming everyone. Minutes from the
November 22, 2017 were approved and will be posted to the project’s website.

Zach Ham, Associate Principal at Dykeman, presented the revised Wishes and Wonders listing that this team had worked
on at the previous meeting. The team reviewed the Common Themes and approved the changes that were made at the
previous meeting.

Zach also led the discussion about the Guiding Principles version 1.1. The team looked over the Innovation and Flexibility
and A One Schoolhouse Approach portions of the Guiding Principles and made changes to some of the indicators.

Garrett Lennon, Food Services Consultant from JLR Design Group, walked the team through how a generic central
kitchen might have their goods and production flow and described the formula he used to determine square footage for
each key element in Bellingham Central Kitchen. The team then split into 3 groups of 3 people. Each group was given a
floor plan of Bellingham School District’s current central kitchen building, a cut-out set of key program elements (i.e.
refrigerated storage, cooking station, washing station, office spaces, etc.) and instructions to manipulate these elements
to come up with a plan for goods and production flow. Pictures were taken of each of these mock-ups and Garrett will
digitally create the example floor plans so the team can discuss at the next meeting.

The meeting adjourned at 3:00 p.m.

The next meeting is scheduled for December 6, 2017 at 1:00 p.m. — 3:00 p.m. at Central Services in Room 212.



