
  
 

Central Kitchen GUIDING PRINCIPLES – VERSION 1.0 

 

The Bellingham Good Food Promise 
Real Food, Made with Love 

 

Great Teaching with Strong Support 

High quality food preparation occurs every day, resulting in healthy and nourished students. This 

is supported by purposeful and ongoing professional development of all staff and effective 

leadership throughout the organization. 

 

Guiding Principles 

 The physical characteristics of the kitchen facilitate healthy food preparation 

Indicators 

o An attractive building with natural light 

o Adequate space for cooking, storage, and shipping/receiving 

o Exciting equipment 

o Food truck 

o Sufficient heating and cooling 

o Window for reception/secretary into kitchen 

o Maintenance and upkeep is minimized 

 Collaboration space to support professional development and instruction  

Indicators 

o A teaching and learning space for training 

 Occupants enjoy a safe, healthy, and nurturing environment 

Indicators 

o Meets needs of employees 

o People like their work 

o No jobs lost 

 

Innovation and Flexibility 

At all levels, we promote innovation and flexibility to ensure we are meeting the nutritional 

needs of all students employees and allow the food service program to evolve. 

 

Guiding Principles 

 Create an environment that is multi-functional and adapts to the future needs 

Indicators 

o Expansion is accommodated 



  
 

o Building is useful year-round 

o Overcome unforeseen problems 

A One Schoolhouse Approach 

We provide an equitable distribution of resources and services to ensure excellence for all. 

 

Guiding Principles 

 The building creates a safe and inclusive environment for the diverse staff 

Indicators 

o Locker rooms 

o Meeting spaces 

o Office needs 

o Catering 

o Awareness of building limitations 

o Modifications vs new construction needs 

o Usable vs unusable square footage expectations 

 The building offers an inspiring, accessible environment for the community. 

Indicators 

o Become the model 

o Continue to evolve 

o Efficient throughput 

o Raising the bar 

o Seamless transitions 

  

 

Student, Family and Community Engagement 

Authentic partnerships are essential in order to deliver our promise. We actively seek input from 

and work together with all stakeholders to cultivate both existing and new partnerships to 

strengthen and improve the food service program. 

 

Guiding Principles 

 The kitchen is a hub of community excitement and pride 

Indicators 

o An increase in school meal participation 

o Provide great customer service 

o Shared vision 

o Strong, ongoing campaign of cool catering 

o Whole and local food used in the kitchen 



  
 

 The kitchen is the model for the district - warm, safe, welcoming, and inspiring 

Indicators 

o Efficient throughput 

o Space supports the Bellingham Good Food Promise 

o Make the transition from the current model to the new Central Kitchen seamless.  

o Accessibility to parents and the community. 


