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Previous FOCUS articles have outlined 
the foodservice director’s initiative to get 
involved with a capital project, 
relationships between the parties 
involved and a general overview of the 
design process.  Now it is time to start 
construction. 
 
OK, we are through with the talking and 
drawing.  Now it is time to move on to 
the construction of the new kitchen and 
servery. 
 
First let’s review. Why? In construction 
we are taught to measure twice and cut 
once.  Translating that context to design 
we are taught to always review and 
review again. 
A. The meetings between the 

foodservice designer, you, and your 
department have been completed.  
The design is set.  We know what 
existing equipment will be saved and 
relocated in the new facility and what 
equipment will be new.  Your staff 
has reviewed and given their input 
and are excited (and nervous) about 
the prospect of the new operation. 

B. You have notified the foodservice 
consultant of any equipment 
changes your department made 
from the last review.  Note: It may 
take two to three years between the 
completion of the design and the 
start of construction.  The 
foodservice consultant may not be 
aware that your old dish machine 
finally gave up and was recently 
replaced.  Instead of replacing with 

another new unit, the bid package 
and specifications can be altered to 
keep the new equipment for 
relocation in the renovated space.  
But that information needs to be 
passed on, in writing, to the 
consultants. 

C. The drawings have been submitted 
to the Health Department; a letter 
has been received that the review 
process has been completed and we 
can proceed without any changes to 
the design.  Please remember that 
the operator carries the certificate 
with the Health Department.  We will 
assist the school district in 
submitting the proper documents, 
but you or the district will need to be 
a major contact for the process.  
Again, all of the correspondence 
should be in writing. 

D. You have received a final set of 
Construction Documents from your 
school district.  Note: a full set of 
Construction Documents should be 
available for your review.  You may 
not require the full set to keep, but 
should know who to contact and 
where to find this information.  It is 
helpful to have the final foodservice 
drawings and written specifications 
on hand when equipment starts to 
arrive on site. 

E. A construction time frame has been 
outlined.  If the foodservice 
department has not been part of this 
conversation, please talk with the 
district representatives to find out 
what has been established.  Confirm 
when you are to stop serving meals 
and what benchmarks have been 
established for the anticipated 
completion date(s).  Attempting to 
complete a total renovation over a 
two month summer break is almost 
impossible.  A modified meal 
program may be required either at 
the end of the current school year or 
the beginning of the next school 
year.  Be prepared. 
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Finally, the design process is complete 
and the project is out for bid.   
 
The bidding process requires that each 
contractor receive a complete set of 
drawings and written construction 
directions.  Construction Drawings and 
Written Specifications constitute the two 
parts of the “Bid Package”.  The 
drawings graphically depict what is to be 
built; the written specifications tell the 
contractor when the bid is due, how to 
complete the project, and what materials 
are to be used.   
 
Typical to the foodservice section of the 
bid package, the drawings will 
graphically show the equipment and 
installation / construction details, the 
specifications indicate the manufacture 
and model number.  The written 
specifications also list any modifications 
or accessories required for a specific 
piece of equipment.  Normally the 
Foodservice Consultant includes the 
required accessories.  Accessory items 
are selected by understanding your 
usage of the equipment as gained from 
direct conversations with you and your 
staff, or from possible building 
constraints established by the architect 
and engineers.  At this point the 
foodservice package should be 
complete. 
 
Let the construction begin!  But, before 
the contractor enters the kitchen area I 
have some suggestions.  Other directors 
may add to these items so talk among 
your peers to find out what has worked 
for them.  The object is to close down 
the kitchen in a way that makes start-up 
easier. 
1. Collect anything that is personal and 

remove from the building.  Including 
that picture hanging on the wall, 
because it may be gone at the end 
of the project. 

2. Remove any mobile carts from 
the area and find a safe place to store 
them.  Talk with the construction 

manager or your building engineer to 
find a lockable location.  Construction 
people think foodservice carts are great 
to transport their tools.  You may never 
see them again. (I am not implying all 
contractors are like this, but it is better to 
be safe.) 
3. All small wares (ladles, dishers, 

knifes, etc.) should be boxed and 
removed from the site.  Pack these 
items like you are moving.  Organize 
and label for that eventual un-
packing.  You may need to include 
items like microwave ovens and 
coffee makers.  Note: The contractor 
will be responsible for removing the 
majority of equipment but, there 
maybe be some items not included 
in the construction contract. Verify 
with your construction contact what 
is and is not included and who is 
responsible for removing items not 
included in the contractors contract.  
It maybe your responsibility to 
remove small items. 

 
Now, get ready and say goodbye to the 
old kitchen and serving areas.  They will 
be gone in a heartbeat.   
 
In the next article we will explore what to 
expect from construction and start-up of 
the new facility.   


