
                     
 

  
 
 
 
 
BPS Central Kitchen 
Facility Design Team Workshops 
Workshop 1 Agenda 
 

1. Welcome and Introductions – Patrick 
2. Presentation of Working Norms – Patrick 

a. Be present and attentive 
b. Assume positive intent 
c. Include all voices/opportunity to be heard 
d. Other? 
e. Agree? 

3. Charge, Roles & Responsibilities – Ron  
a. Template 
b. Working Outline 

4. Background Vision – Jessica  
5. Project “givens” – 20 minutes 

a. Budget – Ron  
b. Location- building review with site and building plan - Zach 
c. Schedule - Zach 
d. Staffing/Training - Patrick 
e. Program Evolves - Patrick 

6. Wish and a Wonder about the project – Zach 
7. Menu – Patrick  

a. Current Model 
b. Short Term - 2 years out 
c. Long Term 
d. Full scope of ‘Farm to Table’ 
e. Cook/chill 

i. Feedback - What resonates, what doesn’t, what questions, what suggestions? 
8. Review of Central Kitchens – Bethel Video and Photos – Zach and Garrett  
9. Flow of Goods and Production Process - Patrick and Garrett  

a. Best Practice Key Considerations for each space 
10. Q and A 10 minutes 

 
 

 
Next Meeting  

November 22, 2017  
1:00-3:00 PM 

District Office Room 205 
 
 


