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The previous article outlined a 
preconstruction “to do” list prior to the 
bidding process.  Now the bids have 
been awarded and the kitchen has been 
demolished; it is in shambles with very 
little of the old remaining.  Keep in mind 
that this is the process of change.  The 
project will be completed and a new 
operation will be waiting for staff and 
students. 
 
Although there is an architect, 
construction manager, school district 
representative and food service 
contractor, I highly recommend that you, 
as the operator, be active in the 
construction process. 
 Find out what food service 

contractor was awarded the project.  
You may have a previous 
relationship and know what to 
expect.  If you do not know the food 
service contractor then make 
inquiries on their operation.  You will 
have an ongoing relationship with 
this firm, so getting to know them is 
important. 

 Know how and through whom you 
are to communicate.  If you have 
questions during the construction 
process they should be answered.  
Contact the district’s point person 
and follow up until you are satisfied 
with the answer. 

 Inquire on the final bid amount of the 
kitchen equipment.  Did the package 
come in lower than or exceed the 
estimated amount?  “Value 
engineering” may have been 
required if the project was over 

budget.  Value engineering is the 
process by which equipment 
substitutions are allowed to 
decrease the overall cost of the 
project.  For example, we specified a 
type A refrigerator, the foodservice 
contractor knows that type B is less 
expensive and recommends that the 
substitution be made to lower the 
project cost.  Be careful, you may or 
may not get the equipment quality as 
specified.  The foodservice 
consultant would be a good source 
to confirm equipment quality against 
the specifications.  Please confirm 
that they are aware of the 
substitution and have allowed the 
contractor to proceed. 

 You may want to get a hard hat and 
make a periodic walk-through of the 
space.  This will give you a true 
appreciation of the work involved.  
Always check-in with your school 
representative before walking onto 
the job site. Also please wear shoes 
(sandals, open toe and clogs are not 
recommended on a construction 
site). 

 Be aware of the construction 
benchmark dates through contact 
with the districts project 
representative.  It is good to know 
when the equipment will start to 
arrive and the final completion date. 

 
The construction process contains 
“benchmark” completion dates for 
different trades involved on the project.  
These flexible dates are dependent on 
work to be performed and completion of 
the previous work.  A typical work 
outline may contain the following 
information with associated dates: 
 Removal of equipment by the 

foodservice operator (small wares) 
or contractor (large equipment). 

 Abatement; most building requires 
some abatement of asbestos, lead 
or other material considered 
contaminants. 
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 Demolition of the area which may 
include walls, ceilings and floor.  
This will also include all plumbing, 
electrical and duct work in the 
affected area. 

 New services run (plumbing, 
electrical and duct work). 

 New walls, floors, ceiling and lighting 
installed. 

 Finish material applied (paint, floor 
tile and wall material) 

 Kitchen equipment set in place 
 Final electrical and plumbing 

connections 
 Start-up and testing 
 Review and inspection of the 

equipment by the foodservice 
consultant 

 TURN OVER TO THE 
FOODSERVICE OPERATOR. 

Given the amount of work required a 
struggle always occurs in meeting the 
benchmark dates.  It is the responsibility 
of the construction manager to maintain 
the dates and open the space on time.   
 
The contractors schedule normally 
shows installation and final electrical 
and plumbing connections being 
completed two weeks prior to turning the 
kitchen over to the foodservice 
department.  These two weeks should 
give you enough time to work with the 
equipment before serving students.  Be 
prepared; this usually does not happen.  
You may be required to clean, organize, 
and train staff on the new equipment 
over a weekend or while contractors are 
in the kitchen.  A modified menu the first 
week of school may help reduce stress 
while working out the kinks.  One or two 
items produced well are always better 
then attempting to meet a full menu in a 
short time period.  
 
Note that the contractors are only 
responsible to leave the area broom 
clean.  Real cleaning will be the 
responsibility of the food service staff. 
 

The equipment is installed, operational 
and ready for use.  Your cooks and staff 
are excited / nervous and you have just 
a number of items left to complete. 
 Inform the construction manager 

when food will arrive.  Walk-in 
coolers and freezers require 24 to 48 
hours to come down in temperature. 
The contractors will need to work 
toward that date. 

 Contact the health department for a 
site visit and certification. 

 Verify that factory representatives 
have performed proper equipment 
start-up and demonstrations for your 
staff.  Please make sure these are 
completed and that your staffs’ 
questions are answered.  If 
demonstrations have not been 
completed, work through the district 
representative or contractor to 
schedule. 

 Know who the warranty service 
agent is for the equipment.  Issues 
do arise with new equipment.  You 
may need to call the foodservice 
contractor to correct problems.  
Construction contracts usually 
require the foodservice contractor to 
carry a one year warranty for all 
equipment.  Knowing who to contact 
will reduce down time. 

 Prepare for confusion on the part of 
both staff and students the first week 
of operation.  It is inevitable but you 
will get through the process. 

 
Now it’s complete!  You and your staff 
have worked hard and been tested 
along the way.  Finally the new 
equipment and operational changes are 
starting to come together.  The process 
is finished and the kids are amazed by 
what has transpired.  Congratulations on 
your new operations. 
 


