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I had expected to move into the design 
process in this, the second of a 
continuing series of articles relating to 
the renovation or building of a school 
foodservice facility.  However before we 
proceed to the actual layout and design 
of a kitchen / serving area, a number of 
additional relationships require 
exploring. 
 
First, let’s review the main contacts and 
core relationships for the design process 
that were outlined in the last segment.  
In a very basic form, three main parties 
are contracted for the design and 
construction of a facility: 
o A contractual relationship exists 

between the school district (owner) 
and project architect.  The owner’s 
team would contain a point person 
such as the district superintendent or 
business manager.  You, as the 
foodservice director, would be part 
of the owner’s team providing 
operational information relating to 
student count, menu, equipment 
expectations and basic procedures. 

o The architect’s team would consist 
of design and engineering 
specialists to create the documents 
required to actually build or renovate 
the building.  This team should 
include a foodservice consultant that 
can translate your operational issues 
into the design and construction 
language. 

o The third part of this equation is the 
general construction contractor.  
Here a contractual relationship 
exists between the school district 

(owner) and construction contractor.  
The contractor completes the 
building process by reading, 
understanding and building to the 
documents (drawings and written 
requirements) as prepared by the 
architectural team. 

 
Now we should move onto the 
relationships that exist in the 
foodservice industry.  Expanding current 
and developing new relationships will 
enhance your comfort level as a 
construction or renovation project 
evolves.  The foodservice industry 
maintains relationships between 
Manufacturer Representatives, 
Equipment Dealers, Service Agents and 
the Health Department.  Relationships 
are required from all of these parties to 
support a complete kitchen operation.  
 
Manufacturer Representatives are 
persons or companies that are hired by 
a manufacturer to represent that 
manufacturer’s line of equipment.  Most 
manufacturers have regional 
representatives that are contracted to 
teach the public and foodservice 
professional about their equipment and 
services.  It should be noted that not all 
manufacturers have local 
representation.   
 
I feel that there are three important roles 
of a Manufacturers Representative: 
o First, is to introduce us to their line of 

equipment, verify that it will satisfy 
our menu and operational 
requirements and state what makes 
it different from their competitors and 
to ensure that your expectations are 
met. 

o Second, is to teach you and your 
employees proper equipment use 
through start up and secondary 
demonstrations.  Most cooking 
equipment manufacturers have 
chefs on staff.  They love to create 
menu options and solve problems 
you may encounter.  This is a 
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valuable resource for your staff 
struggling with equipment, menu and 
cooking options. 
o Third, to represent the 

manufacturer by verifying proper 
installation, usage and helping to 
solve problems that may 
develop. 

 
Equipment Dealers are companies that 
provide the equipment to be installed in 
your operation.  Dealers are “awarded” 
your project through a bidding process 
that requires review of the architectural 
and foodservice design documents.  To 
be awarded a project, the Dealer must 
demonstrate that they are capable of 
purchasing from the required 
manufacturers and installing the 
equipment shown on the drawings and 
stated in the written specifications.  
Normally, but not in every instance, the 
winning bidder has submitted the lowest 
dollar amount to purchase, deliver and 
set-in place the required equipment.  A 
contract will be established between 
either the school district or general 
construction contractor to proceed in 
purchasing and delivering the 
equipment as outlined. 
 
There are a number of foodservice 
equipment dealers throughout New York 
State.  Although one or two dealers 
have a more recognizable industry 
presence, most dealers that bid and are 
awarded school work have a full 
complement of staff to complete the 
project.  The Dealer would establish a 
company Project Manager in charge of 
your specific project.  The Project 
Manager would be responsible to 
coordinate between the general building 
construction team, his company’s 
purchasing department, the installation 
crew and you the owner. 
 
The role of a Service Agent is nothing 
new if you have an aging kitchen.  This 
is the guy you call when the equipment 
needs to be fixed.  The service agent’s 

role is somewhat different for a newly 
constructed kitchen.  Manufacturers 
authorize agencies for service and 
repair while the equipment is under 
warranty.  An authorized agent has 
been specifically trained to start-up, 
maintain and repair that manufacturer’s 
equipment.  It is recommended that only 
the service agent that is authorized be 
allowed to work on the equipment while 
under warranty.  The manufacturer may 
void the warranty if incorrect repairs or 
changes have been made to their 
equipment.  Normal warranties run from 
one to five years after installation and 
authorized start-up.  The good news is 
that most service agents are authorized 
to work on a wide range of equipment, 
which may allow your current service 
company to maintain the new 
equipment.  The project manager should 
provide a list of authorized service 
agencies at the completion of the 
project. 
 
The Health Department relationship 
must be maintained by you to open and 
serve students at the completion of 
construction.  You, the foodservice 
operator, hold the certificate to operate 
under the guidelines established by the 
New York State Department of Health.  
Therefore, we as designers and you as 
operator need to work together to issue 
the correct documents for review before 
construction begins. 
 
Even though all Health Departments 
follow the same set of code 
requirements; each county or reviewing 
agent in the State of New York has 
independent submission requirements.  
Contacting the inspecting agent early in 
the process helps to establish what 
materials will need to be submitted.  To 
wait until the construction project is 
complete will most likely delay opening 
of the operation. 
 
Each agency has different requirements, 
but we have found the following items 
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are typically required.  Note that either 
the project architect or foodservice 
consultant would provide the drawings 
or related design information for your 
submission. 
o Application for drawing and design 

review. 
o Project floor plan or plans that show 

the locations of food preparation 
sinks, hand sinks, mop sinks and 
three compartment sinks. 

o Room finish schedule drawing that 
reflects wall, floor and ceiling finish 
materials. 

o Plumbing floor plan that shows floor 
drains and indirect waste 
connections for any equipment that 
could be used for food preparation. 

A signed letter of review and 
acceptance should be received back 
from the Health Department.  You 
should direct all Health Department 
design questions back to the architect or 
foodservice design consultant for 
clarification. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This has become a long (but I hope 
helpful) explanation of the relationships 
that exist around your foodservice 
operation.  Understanding the 
connections and how to utilize the 
services each association brings can 
add to your operation and ultimately 
service to the student. 
 
It should be noted that Manufacturer’s 
Representatives, Design Consultants, 
Equipment Dealers and Service Agents 
are present at the Annual Conference 
each year.  This is your time to ask 
questions and “kick the tires” on the 
equipment.  Please take time to stop, 
talk and start to build relationships. 
 


