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Wishes and Wonders Bellingham

Public Schools
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Unused SF use? Expansion, or another program?
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How will existing building support the program?
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excitement and involvement How will expansion be accommodated?

p How much mod. vs new improve. is necessary?
Attractive building with natural light How will catering fit in?
Whole and local food used in the kitchen Parents coming in to ask questions?
Strong, ongoing campaign of cool catering Accessibility to parents and the community?
For kids to be excited about eating school meals
Finished on time

For parents to not have to pack lunches

Known for great customer service and terrific food

An increase in school meal participation

A teaching and learning space

People like their w

‘

Wonder

Excitement about being involved
Seamless transitions

Efficient throughput

Shared vision

Become the model

Raising the bar

Continue to evolve

Needs of employees

Enough dry storage
Enough freezer space
No jobs lost
h shipping receiving space

Enough cooler space

Community acceptance
Meet the timeline
Summer usage
Community involvement
Building limitations
Unforeseen problems
Equipment procurement

Maintenance upkeep

Wonder

What are the office needs?
Locker rooms

Meeting space

Heating and cooling

Hours of operation
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Wishes and Wonders Common Themes &L Bellingham

Aesthetics/Physical Space

Flexibility

Community/Culture
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Key Strategy:
Gireat Teaching with Strong Support

Guiding Principle:
The school should support collaborative learning and ,
facilitate communication. 7 CLASSROOM

Indicators: n
Classrooms should include doors at the common
walls that facilitate team planning.

/,

Provide options for outdoor meeting / playing that are
smaller more intimate,

Direct connection to the exterior from the classrooms
with visibility.

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

CLASSROOM CLASSROOM CLASSROOM
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Flow of Goods and Production Process Publehools
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HOLDING COOLERS

OFFICES,
TOILETS,
JANITOR

DRY STORAGE VEG.

REFRIGERATED R

REFRIGERATED STORAGE ,
| HRERESOH (OPTIONAL)




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

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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Space Adjacencies Flow Diagram

80 Feet

Department Legend
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1. First Floor 2. Second Floor
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Next Faclility Design Team Meeting #3
« November 29t 1-3 pm.
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