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Presentation of Working Norms ¢\ PibiicSchools

Be present and attentive.

Assume positive intent.
Include all voices / opportunity to be

heard.
Other
Agree?
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Background Vision

the

Bellingham /.
good food Promise

Real food, made with love
The Betlingham Promise commits our community to caring for
all children and to developing healthy and active individuals

Our Vision

In Bellingham, we encourage
a lifetinwe of healthy eating by
serving students nourishing,
delicwous, whaole toods In a
wekoming environment

Food made with love and enjoyed with family amd friencds
sustains our bodies and refationships,

Throughout the schood day, in the cafeteria and the classroom,
Beflingham Public Schools encourage eating habits that are good
for our bodses, hearts, and minds

These simple food values guide us to make
healthy choices in our schools:

EAT PLENTY of minimally processed “whole” foods, especially
frults and vegetables.
salt and sugar. i healthy fats.

AVOID artificial colors, flavors, and additives.

What is “healthy food"?
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Welness Policy 3440 and Procedum 3840P guxle how we serve food in wwhool and how we
teach about food, The policy and procedure help us align our daily practices with The Good Food

FOOD SERVICES

CLASSROOM

CELEBRATIONS
FOOD EDUCATION

EXTENDED SCHOOL DAY

FUNDRAISERS

Boferoni, stlinghamachools ang pavcies, 3440 palicy

For toots and tips on bow to put the
The Good Food Promise tisto practice, go to

bellinghamschools.org/wellness
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Whint we feed our Kids matters,

Thani you to thoe Whatcom Farwe-to-School
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Fouradasion for supporting s work o
wellwess and food
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Project “givens”: Location &'\_\, Efﬂ!,”l_‘_}_!;ji;‘}uh

80 Feet

Department Legend

CIRCULATION
_ | | PROGRAM AREA
| LonoinG pock i | RESTROOMS

| | | SUPPORT SPACE

STORAGE I
B 1

 EMPLOYEE
LUNCHROOM

y 8 STORAGE

WORKRCOM

1. First Floor 2. Second Floor
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Project “givens

Qtr

Dec|Jan

Vv
0%

Jul |Aus Oct [N
| Jul |Aug|Sep

Sep| Oct {Nov|Dec

Aual

|

Qtr 3, 2017 | Qtr 4, 2017 | Qtr 1, 2018 | Qtr 2, 2018 | Qtr 3, 2018 | Qtr 4, 2018
n |Feb|Mar| Apr [May|Jun

D17
Jun/| Jul

Finish

357 days Mon 6/19/17 Tue 10/30/18| [T

Duration

Renovate Exisiting Building

Central Kitchen

Fri 12/8/17

Mon 6/19/17

25 wks

Pre-Design and Programming

6wks Wed 11/1/17 Tue 12/12/17

Schematic Design

6 wks Wed 12/13/17  Tue 1/23/18

Design Development

Tue 3/6/18

6wks Wed 1/24/18

Construction Documents

6wks Wed 2/14/18  Tue 3/27/18

Permitting

Wed 3/7/18  Tue 3/27/18

3 wks

Tue 4/3/18]

5days Wed 3/28/18

Construction Contract

Kitchen Equip Submittal review and response

Tue 5/1/18

Wed 4/4/18

S

wk

4

Wed 5/2/18  Tue 10/9/18

23 wks

Construction

15 days Wed 10/10/18 Tue 10/30/18

Owner Move-in

ID |Task Name
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Flow of Goods and Production Process Publehools

o woleclive commilmend

HOLDING COOLERS

OFFICES,
TOILETS,
JANITOR

DRY STORAGE VEG.

e

- < REFRIGERATED
REFRIGERATED STORAGE ; BAKERY




00
Bellingh
Q&A O Bebivetan,,

Next Facility Design Team Meeting #2
« November 22", 1-3 pm.
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