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Purpose: The goal of the meeting was to obtain detailed layouts of each of the program spaces for the City Center

campus project.

Item no.

Description

Follow up by

Herb Garden

e  After some discussion it seems the most likely location for

the herb garden/ greenhouse would be on the roof. At 500 sf
this is not meant to supplant the new greenhouse on the main
campus. It would provide the culinary students with ready
access to some hydroponic herbs or vegetables specific to
certain class instruction. This builds on the idea of local food
production.

LB mentioned that Stuppey out of Kansas City helped the
college with the internal layouts of the main campus
greenhouse. They may be a source for this herb garden as
well.

DD and JC

Info

Culinary/Hospitality Staff offices

The program elements should be designed in a suite
arrangement.

Department chair office needs to be immediately accessible to
Dori Miller.

The conference room shall also double as a break room for
the staff. Seating for 6-8 people. Provide small kitchenette in

DKA

DKA

DKA




this area for this purpose. Conference room will not need a
projector but should have a pull down manual projection
screen.

The work room will also house the student worker
workstation. Work room to have floor mounted copier and
work island in center.

The Storage area should include departmental mailboxes,
knife storage and uniform storage.

There will need to be one general education faculty member
office as part of this suite. The access to this office should be
directly off the public corridor and not through
Culinary/Hospitality suite.

MM asked that 150 square feet be allocated for a Visiting
chefs “Green Room” and a high school changing room. JC
said he would see if this can be accommodated within the
existing overall office suite square footage.

It was requested that the Faculty Locker room be located on
the same floor as the Faculty Office suite.

SMw

DKA

DKA

DKA

DKA

DKA

Culinary Theory Classrooms

Each classroom of 16 students to contain a white board,
overhead projector, pull down projection screen and lectern
with A/V connectivity.

The classrooms should have a divider down the middle that
can be opened up to create a 32 seat classroom.

Electric and Voice/Data outlets need to be provided in the
room that will be a “smart” classroom. Movable wall will not
allow these to be wall mounted.

SMw

DKA

Henneman

A la carte dining room and kitchen

The main room shall accommodate 75 patrons. The wine
room should double as an “overflow” room that can seat 50
patrons. Total seating capacity is equal to 125.

Main entry should be from the lobby or exterior.

There should be a movable wall system located between the
main dining room and the wine room

The wine room needs to have a storage unit designed as a
feature wall.

There shall be additional ceiling monitors placed within the
main dining room for patrons to see what is going on in the
main kitchen or the showcase kitchen.

A showcase kitchen area needs to be located adjacent to the
main kitchen. This area should have a full complement of
cameras and monitors that can be broadcast to the rest of
the dining room as well as for distance learning.

The a la carte kitchen shall be designed as an “open” kitchen
with views into it from the main dining room.

The dining room manager office shall be located within the a
la carte kitchen.

Seating within the dining room shall be mostly four top tables.

Perhaps 8-10 deuces as well. A long banquette with tables
pulled up to it could work as a design feature as well.

A coat storage area (not necessarily a room) needs to be
placed within the dining room next to the host station.
Chair Storage area/Matching chairs — if possible additional
chair storage of 24 chairs should be placed within the
restaurant. If not, additional chairs should be stored in the
hospitality prop room. Chairs in restaurant and hospitality
demonstration classroom will need to match for this to work
Restaurant Restrooms — public restrooms need to be placed
near the restaurant. These will need to be accessible on off
hours when the rest of the school is not open.

DKA

DKA

DKA
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e Main kitchen and restaurant should be seen from the street. DKA
e Open kitchen should have a camera focused on the expediting | SMW
window work surface.

Loading Dock

e  LEED recycling room with cardboard, glass and metal bins DKA
needs to be immediately accessible to the dock,

e  The organic waste pulper room needs to be located

immediately next to the main dock. DKA

e  Culinary equipment storage should be close to the dock. DKA

e  Trash compactor needs to be located within the dock area. DKA

e All deliveries for the facility need to be routed through the
culinary inventory manager. This office needs to have a DKA
window to the dock area.

e Dumpsters — verify final quantity with college. DKA

e  |ce carving lab freezer should have a door that opens DKA
immediately onto the dock due to the weight of the ice
blocks.

e Note: No dock leveler or depressed dock is required by the Info
college.

e  The dock will be closed a night by an overhead door with DKA/Henneman
card key access.

e  Cover back end of delivery with a roof if at all possible. DKA
Allow for overhead lifting of trash dumpsters.

e  Main grease interceptor should be located at grade within the | Haonneman
dock area.

Bakery/Pastry Lab

e Both labs will need to be designed so that a bakery or a DKA
pastry class can occur in either.

e  Each lab to have individual humidity and temperature Henneman
controls.

e A white board should be located on the wall directly behind DKA
the instructors workstation
e Any make up days for students would be handled by them

seated with the instructor at the instructor station. Total DKA
student stations to remain |6 per classroom. ]
e  Each classroom to have a walk-in freezer and cooler. Whitney
e  The typical workstation top shall have a countertop that is 2/3 .
wood, 1/3 granite or marble. Whitney
e  Alist of bakery/pastry food service equipment was provided .
to EW from ;\yCP ’ P P Whitney
e  The labs do not to be next to each other but need to be on DKA

the same floor.
e A cooler can be placed between the two labs but there .
should be a divider within the cooler to delineate one Whitney/DKA
classroom’s inventory from the second classroom.
e  Counter tops shall be a minimum of 2” thickness throughout. Whitney
Not just 2” at the edge. EWV stated all counters (granite
included) need to meet NSF 51 standards.

e Display shelves and windows are needed into all lab spaces DKA
within the Culinary department.
e Audio /Visual (typical for all Culinary Labs) SMW

- Camera | — Head shot of instructor

- Camera 2 — Shot of individual pot

- Camera 3 — Overall shot of instructors demo counter

- Instructor Monitor — so they can see what the student is
seeing on their monitor

- Instructor to have hands free controls (foot pedals?)

- One monitor for every two students at their
workstations

- Alternate price — overhead camera at each two student




workstation
e  Student workstations shall be fixed with a possible portable

induction unit at one end. EW to do layout and see what Whitney
works best.
e |t was decided that two (2) proofers per classroom would be
adequate. Whitney
Chocolate/Sugar Lab
e This room should have no direct sunlight in it due to effects DKA
on chocolate.
e All workstations to have 2” thick granite countertops. Whitney
e Minimum work surface per student would be 4’-0” per
student Whitney
e  Small deck oven Wh?tney
e  Convection ovens Wh!tney
e 3 tempering ovens Wh!tney
. Whitney
e  Cooling tunnel .
. . Whitney
e  Refrigerated cabinets Whi
) itney
e  Freezer cabinets . Whitney
e 3 compartment sink Whitney
e Ingredient station — air brushing (compressed air ?) Henneman
e  Freezer/cooler Whitney
e  Candy stoves Whitney
e  Gift box storage DKA
¢  Induction cooking at each student station Whitney
e  One hood only at stove Whitney
e Audio/Visual same as Bakery/Pastry kitchen SMwW
e  View from main corridor into chocolate/sugar lab DKA
e  Storage area for small ingredients. Whitney
e AC suggested that the design group take a tour of French
Pastry Institute at 226 W. Jackson in Chicago. AC to AC
organize.
Production/Skills Labs
e  Audio/Visual same as Bakery/Pastry kitchen plus inclusion of SMw
instructor microphones with GPS technology
e Variable speed fans at instructor stations to aid in microphone | Whitney
transmission
e Instructor’s station to have proper lighting to aid in the
presentation and color of food. LED lighting in this area. DKA/Henneman
e TBand KR are to e-mail EW there list of required food
service equipment TB/KR
e  All ware washing should stay within the individual lab spaces. .
e Wine storage within room— No- Boxes would be brought in Wh!tney
from central inventory as necessary for a class or recipe. Whitney
Test/Food Science Lab
e  Test Lab — 20% of the square footage should be allocated for | DKA/Henneman
a test lab. This needs to be environmentally controlled on a
separate mechanical system then the Food Science Lab.
Moisture contact and caloric content of food is measured
using very small quantities of material. This room should also
have some wall mounted cabinets along one end with under
cabinet lighting. Eight Computer stations for each pair of
students to read results. Gloves and masks for instruction
need to be stored in this room.
e  There should be a large window from the Test Lab into the DKA
Food Science lab so you can see the white board at the far
end of the Food Science lab.
e Food Science Lab should have all quick disconnect equipment | VVhitney
e  Brewing/Fermentation room :’/IVMhit”e)'

e Atrip to Unilever in Lisle for the design team is to be




organized by MM Whitney
e Instructor’s station Whitney
e Induction cooking units Whitney
e  Cooking hood at one end of room DKA
e Itis intended that equipment in this lab would be changed out
on a regular basis by Equipment Manufacturer’s. This lab
should be close to the freight elevator for this reason.
¢ Windows should be located into both the food science lab DKA
and from one end of the test lab. )
e  Dry Storage area required. Vhitney
e Audio/Visual similar to Bakery/Pastry lab 2myv
e One Audio/Visual monitor at one end of room for instructor DKA/Henneman
e  Storage cabinet for liquid nitrogen in Test Lab Henneman
e  Continuous plug mold at Test Lab for plugging in different
table top measuring equipment. It will also require 240 v and
I 10v power due to different types of equipment. Henneman
e Pull down “accordion” electrical plugs from ceiling over work
tables in food science lab. Eight (8) ceiling plugs total
Multi-Function/Competition Lab
e This lab is for advanced students as well as the main Info
competition lab for the school. While the competition itself
may only last | 2 hours the set up and break down can end
up taking 6-7 hours total.
e What are the typical testing standards for chefs — MM is to MM
send a copy of these to JC and EWV for review .
e  Cooking islands in this lab need to lengthen to 12’-0” at a
minimum to accommodate a five (5) person competition Whitney
team.
e  Judges stations — it was decided that the actual judging for 3-4
judges could take place in an adjacent lab or room on the DKA
same floor. A tasting table needs to be set up in this adjacent
room.
e Two (2) six foot tables with two (2) pot sinks. Whitney
e  Six burner stove or four burner stove plus a French top Whitney
e If international testing takes place a satay grill and wok station Whitne
may be required. EWV to check. Y
e  Char broiler Whitney
* Oven Whitney
e  Enough room in this lab to roll in additional stainless steel Whitney
tables and speed racks as required.
e  UDS quick disconnect system Whitney
e  Audio/Visual —All systems located in the Production/Skills Lab. | sMyy
The only difference is that the cameras at the individual
student stations are a requirement. The key element of the
A/V design is to be able to broadcast the competition to the
rest of the Culinary Facility as well as to the Internet.
e Warming Oven — possibly located at the end of the Whitney
workstations.
e  There needs to be a location where the food can be plated up | Whitney/DKA/Henneman
and displayed under pull down heat lamps.
e  This lab should be near public corridors and/or lounge areas DKA
for maximum viewing through windows.
Demonstration Classroom
e Seating for 40 on raised tiers in a “horseshoe” shape DKA
e Demonstration area should be raised 1’-6” if possible to aid in | DKA/Whitney
sight lines and include a full cooking station with hood above.
e  Audio/Visual — Same as Multi-Function Competition Lab MW

including ability to broadcast to rest of the facility and to the
Internet. Four (4) additional monitors mounted at the ceiling.




For those towards the rear of the room.

e  Create acoustically quiet in this room for “high end” SMW/DKA
recording

e  Continuous white board space and storage behind DKA
demonstration station for small wares and clean up.

e Access to an adjacent kitchen would be ideal. DKA

e  Access to a public corridor would be ideal along with views

into the demonstration area from the same corridor DKA

Student Lockers
e  These are to simply be located in the standard corridors with
a changing room or two on each floor for those that need to | DKA
change into “street” clothes. 400 lockers total at 18” wide

per unit.
Faculty Locker Room
e 20 lockers total at 18” wide per unit. DKA
e Carpet DKA
e Bench DKA
e  Full length mirror DKA
e Changing stall similar to a department store DKA
e  Swipe card access door DKA/Henneman
Garde Manger/Meat Fabrication
e Provide a glass panel in cooler so you can see from Garde DKA/Whitney
Manger classroom into the meat fabrication cooler.
e  Polytops should not be used. Info
e  Meat can be worked on in the Garde manger classroom for Info
about 2 hours before it needs to be placed back in the cooler.
e  Meat Fab cooler
- Area for up to Eight (8) students plus instructor to be
inside Whitney
- Provide a cooler on one end and the freezer on the
other end of the Meat Fab lab. Whitney
- Two (2) meat grinders Whitney
- One (I) food chopper Whitney
e Card swipe access into all coolers and freezers throughout Whitney
project. .
e  Smoker unit — Enviropac Wh!tney
. Whitney
. Briner .
. Gril Whitney
e  Fermentation room with humidifier for sausage and meat Whitney
aging (8'x10’). Window into Fermentation room from
corridor.
e Vacuum wrap machine Whitney
e  Combi Oven Whitney
e Kettle Whitney
e Rotisserie Whitney
e 2 basket fryer Whitney
e |ce Grinder Whitney
e  Suspended electrical power hanging from ceiling. Eight (8) Henneman

connections total.
e  Floor cleaning — a strong psi cleaning system should be
connected to a wall hose unit with a hot/cold mixing valve. Henneman
e  Audio/Visual — A camera on the teacher workstation only.
Monitors above all student work tables for a total of eight (8). | SMW

Large Production Kitchen
o After a detailed discussion it was decided that for programming JJC Administration
and operational purposes that the Renaissance Center and
Culinary Department would each have their own kitchen and dish
rooms and not share facilities. This will require a change in the
overall square footage requirements for the building. DD noted




that by eliminating the central dishroom on the first floor that there
may be some program square footage that could be shifted into
this area to accommodate the requested changes.

TB stated that with the planned a la carte kitchen eliminates
the conflict of students versus Renn. Center staff being in the
same kitchen at the same time.

The Renaissance Center Kitchen and dishroom will be
located immediately to the east of the present ballroom. A
new service corridor would be incorporated into the new
building. BS asked that the service corridor be 10-6” wide.
The Culinary Department is asking that there students be
allowed to eat in the main ballroom during their lunch break.
There was no final decision made on this item. It was
apparent in the meeting that not all 125 students would be
able to fit next to the servery.

The servery dining room is to act as a classroom for second

Info

DKA

JJC Administration

year students. Food will be placed on china and it will the Info
dirty dishes will need to get back to the servery dishroom.

e Audio/Visual — The front action station shall have a full
complement of POS stations so that it can run like a typical SMW
high volume restaurant kitchen.

Retail/To go area

e  The concept is that this area will be a cold meal that can be Info
reheated either at this outlet or a patron can take it to go and
reheat it at home.

e  Hot food wells Whitney

e Breads Whitney

e Coffee Whitney

e  Staffed by part time support staff lab assistant Info

e  Should be located near the a la carte dishroom for sharing of
resources DKA

. FZIear filsplay cases should showcase food produced that day Whitney
in Culinary labs.

e There §hou|d be a small prep/storage area for boxing and DKA/Whitney
preparing product.

e  Seating for eight (8) people should be next to the retail area. DKA

Ice Carving Classroom

e Nine (9) carving stations total DKA

e Distilled water connection to room to make own ice blocks Henneman

e  Electric chain saw storage in locked cage with charging DKA/Henneman
stations for saws. ( 10 chain saws total)

e  Sealed concrete floor. Rough grooves to keep from slipping DKA

e  Walls — Sealed concrete block DKA

e  Make sure to provide for 5 foot wide painted “Safe Walking
Zones” on floor between carving stations. DKA

e  Maintain temperature of 60 degrees F in room. Coat hooks Henneman
for smocks.

e Twelve lockers for ice carving tools for students. DKA

e This room should be acoustically isolated from the rest of the DKA
facility. WValls, Floors and Ceiling.

e White Board on one wall DKA

®  Audio/Visual — One camera over one carving station linked to | My
a monitor outside of room. Microphone with GPS for
instructor.

e  Hose bib for washing down floor — to recessed grates at Henneman
edges of room — to central drain below floor.

e  Three Freezers Whitney

- Main freezer — access from main dock — 10’ x10’
- Tempering freezer — 10’ xI0’




dl

- Freezer for finished carvings — 10’ x 10’

18 Special Needs /Community Lab

e  The student area should be arranged in a “U” configuration DKA/Whitney
with accommodations for |12 special needs students and 25
community lab students. The special needs students would sit
on the outside perimeter facing the instructor. The
community students can sit on both sides of the “U” plus the

ends.
e  The two end units of the “U” should accommodate students

in wheelchairs. DKA/Whitney
e  Provide window into this room from a public corridor. DKA
e  Most cookware is induction. There would be one wall of gas

equipment. Whitney

e A white board should be located directly behind the

instructor’s station. DKA
e  Audio/Visual — TDD capabilities. The instructor station
should have the typical three camera , instructor monitor and SMW
microphone set up.
e Ware washing — should be accommodated within this lab. .
Whitney

If you understand the outcome of the meeting differently than described in the body of the notes written above,
please contact the architect within 10 business days, or the notes will serve as documentation of the meeting results.

Sincerely,
John Cinelli

Senior Associate

Attachment(s):



