
 
 

Meeting Minutes 
CK Facility Design Team Meeting 

November 15, 2017: 1:00 – 3:00 p.m. 
 

 Members Present: 
 Mike Anderson 
 Marcy Brown 
 Ron Cowan 
 Sue DeJong 
 Patrick Durgan 
 Zach Ham 
 Curtis Lawyer 
 Garrett Lennon 
 Deon Richards 
 Jessica Sankey 
 Corinne Schenck 
 
Patrick Durgan, Executive Chef and Director of Food Services began with a welcome to all present and a 
thank you to the team members for their willingness to participate in this process. He spoke about how 
we all need to respect the process, and each other and that we should all be present and engaged when 
in the meetings. Everyone has a voice and brings a unique perspective and we want to create a 
comfortable atmosphere where everyone feels able to share their thoughts and ideas. 
 
Ron Cowan, Executive Director Capital Projects and School Facilities, handed out the agenda and walked 
us through the committee. He talked about the goal of the CK Facility Design Team and how the final 
decision will be made by the Superintendent, Dr. Baker, who will look at our recommendation and then 
approve, reject or send it back to the committee with questions and/or further work. There are 10 
meetings planned but we may not need all of them. He spoke about the Food Services (FS) Transition 
Team that will be paralleling the timeline of this team. The FS Transition Team will be responsible for 
overall changes that impact the whole district. They will be incorporating elements from different 
departments in the district, such as, Communications, Human Resources, Procurement, and Technology. 
 
Jessica Sankey, Director of Wellness, gave us some insight on the background of the Good Food Promise 
and Vision. She stated that we are passionate about what we eat and often what we eat defines who we 
are and what our home life is. She used a picture from the movie Breakfast Club to illustrate this. What 
the students in the movie ate for lunch mirrored their image in society and showed us, without words, 
what their home life was like. Food can be a connector or a divider. The Good Food Promise and Vision 
statement are connectors that guide us. 
 
Ron explained that the total project budget is 7 million, including an estimated 2M if the 2018 bond is 
approved by voters in February 2018. To date, we have spent $1.8 million with the purchase of an 



existing building, improvements to satellite kitchens, etc. Since the option of building a central kitchen 
on the Sehome campus was no longer feasible (lack of space and constraints from the topography made 
this option unfeasible) the option of buying an existing building was explored. Factors for an existing 
building were weighed against building a new facility and the cost of a new structure and infrastructure 
came out higher than the purchase of an existing building, plus the factor that starting with an existing 
building shortens the project timeline. 
 
The new space is located at 2005 Alpine Way, across from the district’s warehouse. The current floor 
plan is basically the shell of a 2-story building. It was mentioned that we need to consider that the 
building has 2 existing openings and we should try to work with these parameters, if possible. 
 
Working within the “project givens” that we have concerning the existing building, this gives us 4 
months of design. With this timeline, we are hopeful that the Central Kitchen will be up and operational 
before it is needed. We should be ready to move into the building in Oct. 2018 and functional by January 
2019. 
 
It was noted that there will be significant changes in the staffing structure for the FS program. Some of 
these may happen through attrition as people leave the district, the job can be re-structured for the new 
hire. Training will be essential and if the Central Kitchen is available in October 2018, trainings can be 
held in the new kitchen. Bethel S.D. had a good process for this. 
 
Bringing in local produce will be a key change once the Central Kitchen is operational. Local growers and 
community members have already expressed an excitement for this opportunity. 
 
The team then broke into small groups of 3 people to work on a “wishes and wonder” exercise. We put 
down on sticky notes our wishes (bright colored sticky notes) for the new design and our wonders or 
questions (canary colored sticky notes). When we all came back together, each group took a moment to 
read through their wishes and wonders. Zach Ham, Associate Principal at Dykeman, will bring these 
thoughts together and compile them into a document for further review and deeper discussion. These 
may become the basis for our guiding principles. 
 
Patrick spoke about the menu and how it has been transformed and where we would like it to be in the 
future. He shared his Menu Transitions document (this document can be found on the Bellingham 
School District website at this link http://bellinghamschools.org/about/committees-advisory-
groups/central-kitchen-facility-design-team/ ). He talked about having a menu and an atmosphere that 
inspire our staff to bring in ideas, recipes and to have fun with it! 
 
It was acknowledged that Food Services definitely needs space. We have outgrown our capacity in our 
kitchens for many of our auxiliary programs, such as Breakfast in the Classroom (BIC), the snack 
program, and dinner program. There are multiple deliveries of food and produce coming into the 
kitchens daily and they have run out of room to store items. In some cases, they ship food to their 
cluster schools, only to have them ship it back due to lack of storage space. This is hard on our 
transportation system and drivers. 
 
At this point, Zach shared a video of the Bethel School District Central Kitchen. 
 
Discussion then turned to the flow of goods and the production process. There are a two loading bays 
existing in the new building. We do have options to consider for loading capabilities, such as self-leveling 
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docks. Capacity will be key when considering our storage for both refrigerated and dry storage. We will 
need to consider different racking options and whether we want a two-tiered system with forklift 
capabilities. Transportation will need to be looked at, such as different types of forklifts and hand trucks. 
How many deliveries are projected per week/per day? We need to look at our holding coolers and 
freezers where storage, again, will be key. How many carts can each hold at one time? 
 
Garrett Lennon, Food Services Consultant from JLR Design Group, handed out a Central Kitchen Flow 
Design outlining how a typical central kitchen has product flow from delivery through production and 
then to ship out. One consideration if we are to use seasonal foods coming straight from a farm is we 
may want to have a blunt cleaning area on the receiving dock. These foods could be sprayed down to 
remove clumps of dirt and put directly into refrigerated storage until it is time to prep food for 
consumption. 
 
The meeting adjourned at 2:50 p.m. 
 
The next meeting will be Wednesday, Nov. 22, 2017 at 1:00-3:00 p.m. at the Central Office, Room 205. 


