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ABSTRACT | .
It is the purpose of this gquide to provide

establlshed, well-tested guidelines for planning and constructing
food servlice facilities. These guidelines .attempt to get the most
efficient and economical operation from a school's food service,
facilities by providlng pertinent information for expanding and
remodeling existing facilities, as well as planning and donstructing
new food service centers. General space requirements are listed for
food service centers according to level and size of -school. Specific
guidelines concern the sanitation and space requirements for foéod

' storage, preparation, and serving; diswashing; and waste disposal.
Specifications are provided for the placement and perfornance of

kitchen equipment. (Ruthor/MLF) _ i .
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FOREWORD -

Careful, long-range planning of school food servnce facilities is-essential to effective operation. After

+ construction is complete, the abaluty of these f.aculmes to_meet the students’ needs is permanently
built into the schoo| plant. Because expandmg and/or remodeling food service facilities can’be both
dxpensive and comphcated most food service centers will be used as oruglnally planned for many
years. ~

The school food service center that is designed to provide'a pleasant atmosphere, that minimizes the
- institutional environment, is attractive, well lighted, well ventilated and well equipped can be a
_ valuable public relations-center for the school. | ' .
It is the purpose of this guide to provade established, well-tested guidelines for planning and construc-
ing food service facil®ies. These guidelines attempt to get the most efficient and economical-opera-
. tion from a school’s food service facilities by providing pertinent information for expanding and
remodeling existing facilities, as well as-planning and constructing new food service centers.
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When planning the school food service center, consideration must be given to its locatioh in respect
_ to other components of the school plant. Preferably, the location should occupy a central location
. within the design layout. Provisions for isolating the area for special evenln‘g activities may be desir-
able. When properly planned and located, the food service center usually serves additional school and
munity activities. Other important ptanning considerations include space allotment, antnupated
ngih the selectnon and location of equapment and the educational program. .

GENERAL POLICIES

Interaction of Facilities N

School Fpod Bervice Educational Program - . ;
S ! . [ ‘
Opportunities exist in the school food service program to teach nutrition, acceptable social behavior,,
suitable conversation, respect for others, self reliance, cleanliness, broader food experience, better
eating habits and expression of gratitude. The food service center may be used to supplement and
enrich instruction in other areas of curriculum.
L)

Types of Service\s

Food services in Georgia schools may involve a type ""A’’ plate lunch, break fast and special milk. The
lunch consists of a meat or meat alternate, vegetable and/or fruit, bread, butter‘and milk.

~ Middle schools and secondary schools are encouraged to offer a choice of two to fouérnenus each
day. One popular choice is a chef’s salad bow! or fruit salad plate, which meets type A" regulations
and another is hot meat sandwich, french fries and a salad. . N
The break fast patternuincludes fruit juice or fruit, meat or meat alternate, bread or ceceal and milk.
*a I / '

The content of type ‘A’ helps to assure nutritional adequacy at @ inirhum cost. Cafeterna type

service provades for efficient and sanitary operations with flexibility for scheduling. In secondary
schools, consideration should be given to providing space and connections for movable counters for

flexabllaty

Role of the System Food Service Supervisor

The system food service supervisor should participate in the early plarning sessions for any school
projeét in which these facilities are invelved, providing information and making suggestions pertinent
to food service in the new or renovated building. This supervisor and/or other parties in the system -
must decide which, if any, food service equipment is to be included in the gerieral contract and advise
the architect accordingly. All the necessary information for-all equipment to be'in the general con-
tract should be given to the architect at this time, includingyat a minimum, the following.

-

« Kind of item required and brand name, if standardization is desired

: ¥
» Size or capacity , ' -
‘ . . - ' ) 7
e Quantity required for present and future\ ' sl ‘ |
e Any special conditions or material preferences g &

When preliminary plans and spgcifications are complete, the system food service supervisor should
review these documents with other interésted parties, iricluding the area school food service cpnsul-

’ N .-

. “
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tant of the state department of education, if possible. )
When equipment is contracted directly by the system, the system, through its food service supervisor
or other system personnel, as decided and agreed by all parties involved, should be responsible for the

following. .

e The selegtion and/or coordination of sélection of food service equipment with the architect.
e Préparation, in coordination with the architect, of an adt’q‘uate list of food service equipment,and
specifications for this equipment to be submitted for approval with "'check set’” drawings antf
specifications to the State School Rlant Services. . . N
‘. Coopvratuon with the architect in obtaining food service equnpment manufactureyr’s literature -
necessary for the coordination and preparation of working drﬁwmqs showing a!l roughing-in di:
, mensions for all electrical, gas and water connections, electrical charagteristics and any other perti-
“hent information. This material and information must be acquired and furnished to the architect.in
grm.‘ for the use of the architect and his consultants in preparing working drawings. - .

4

-

« Checking equipment for condition, performance and compliance with project specifications.

L]

Othkr in f}ormatlon that the system food service-supervisor must.convey to tﬁ‘(archrtect and/or other
pdrtms follows. , / . .

. P Y

% Type of food service (lunch, break fast, speciai/mifk)’

s

j e . .
o Type of offerings {(multiple menus an*)ices available) .

.
-

o Hours of service (all day, one hour or other)
. » f ]

« Special ‘areas such as senior areas or instructidnal areas ‘. ' ..
. n .
<. Servrnq counter arrangement {cashier, rmlk box location) St

The system sgpe_rvisor, in co'operation with the architect and eq&ipment representative, should make
sure food service personnel understand and properly operate all equiaent.

Specifications for the general contract or sepa?ate contract must require manufacturers of equipment
to furnish at’least two.copies of operating manuals for each piece of equipment supplied and a brief-
ing of the system supervisor and managers in the use and care of equnpment by representatives of the
manufacturer .

The system food service supervisor and school food service staff of the Georgia Department of Educa-
tion are available as resource persons and should-be consulted in planning school food service centers
and selecting'equipment. ' » 0

y  Location of Food Service Center } o ‘

The food service center ot any school should be located on ground level with the receiving and dispo-
“sal areas accessible to service area drives. Service drives should be separated from bus, public and stu-
dent traffic and away from play areas. The dining area should be readnly accessable and located so
lines to serving counters can be within the dining space. Other considerations should include
ise transmission to other areas of the schoot, independent use of the facifities by the public, insect

proofing and special requirements for lighting and ventilating.
"‘:Ll ‘ 40 . ,

4 <
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Functional Flow Chart

In-preparing and wrvmq sc hool meals there are several separate processes involved. The followmg

"OFFICE

flow chartillustrates the rélationship of the different areas.

-
-

The office should be
tocated to insure
visual supervision
over thg entire food
service area,

Selection of Equipmen't
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e Quality — Quality equipment should always be specified for food services. Cheap equipment
becomes expensive because of rapid deternoratnon

<

Stainless steel is required for sinks, counter tops, work-tables and clegn and soiled dish tables. For
these purposes, 14 gauge, #4 finish, 18-8 or type 302 stainless steel is recommended.

a

In writing specifications, trade names may be used as a standard of quality. Any departure from

this standard, as well as what credit will be allowed fof substitution, should be clearly stated in the

bid.

¥
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o Service Rupui( and maintenance service available on mechanical equipment may dutcrmﬁ\/c'\its
acceptability
e Standards - Standards which have been established by various agencies should be incorporated in
’ equipment specifications. Equipment meeting these standards is identified by a seal of approval.
Agencies selected by thc\Georgia Board of Education having the best sets of standards are as
follows.
.

National Sanitation Foundation (standards one through, eight, 12, 18, C-1 and C 2)
2355 W. Stadium Blvd.
Ann Arbor, Mich. 48106 : : ’

An‘;rican Gas Association—gas equipment

Underwriters Laboratories—el%rical equipment
Amegrican Society of Mechanical Engineers—steam equipment

o Standardization — The problems of procurement and service are simplified by limiting the number
of makes of equipment. When this if done, service charges per unit are usually less. '

PHYSICAL PLANT
General Space Requirements for. Food Pévice Centers

The followingshould be used for pfeIiMary space allotment. W

‘ L]

o Kitchen area — The necessary kitchen space can only he determined acgurately by making a func-
tional layout. Equipment to be used and tca\ffic aisles needed should serve as determining factors.
Use 1% square feet per person served where 500 or more meals are served.

Kitchens designed to serve fewer than- 500 meals will requi're more space per meal served. For
kitchens under this capacity, confer with Georgia Department of Education Food Service consul-
tant for appropriate size, layout and possible expansion provisions. : . P
. .
e Dry storage area — 250 square feet plus one-third square foot for each meal over 500.
e Refrigeration-freezer storage — ont-half square foot per meal served. (one-fourth square foot cooler
and one-fourth square foot freezer} This does not in¢lude reach-in refrigerators and/or freezers.

- . N

e QOffice space — 48 £o 65 square feet ~ : o

- o Employee lounge and toilet — 100 square feet for each sex-as-needed ' o
. Jan/tor’s_éupp/y s.t-orage — 40 square fe;et . | o 4
. Load/'né dc;‘ck -~ 50 to 80 square; feet .
e Refuse area — 64 square feet minimum, one-tenth square foo’t per meal served

Q ) | ' ; 9
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o Assembly diing area Live squane feet tmes Average Daity Attendance mumimuam size 760
square feet Jumor hagh and high schools should have shelves provided for books, H diming areans
not to Be used tor assembhies see paragraph Dining Area.

. M ' N
o Large equipment needed  See attached Recommended Large Equipment List

Note: Spuce requirements may vary with the kind of equipment purchased and its placement.

.

o Space chart  The following may be used as examples for the preliminary allotment af space.

) ' Junior Senior
N Elementary High . High
Maximum enrollment ) 720 1,200 1,500"
School lunch participation (pe v(t'ntaqc) 90 80 80
Approximate numher meals 648 960 1,200
Number serving counters : 2 2 ‘3
Serving rate per ninute 20 20 30
Dining room seating capacity ‘ < 270 320 400
) Approximate
Percent of
Area in square feet , ‘ Total
Per seat . 0. 10 12 12 .
Dining area (stage excluded) . 2,700 3,840 4800 59
Kitchen (including dishwashing and, .
refrigeration) 972 1,440 1,800 21 »
Serving area 400 520 725 7
Office ’ 60 ) 60 60 1
Empioyees’ lounge 150 200 200 4
Refuse area - 80 ’ 96 120 2
Dry storage : ' 295 388 460 6
Total 7 4,657 6,544 8,165
Approximate net area 4,600 *B,500 8,200
Cafetorium {in lieu of dining-stage . . * (
excluded) o 3,600 6,000 7,500
Totat— 8,200 12,500 15,700

Dining Area ., / .-
Plans should be made to seat at least one-third of the school’s Average Daily Attendance in the dining
area at one time. All students can then eat in three shifts. In actual practice the lunch period is likely
to be scheduled on a staggered rather than a shift basis. For space calculations the effect is the same.
When the dining area is not to be used for assemblies, allow 10 to 12 square feet per seat. tn general,

10 square feet should be allowed for elementary schools and 12 square feet for middle schovls, junior

and senior high schools.

;'»{‘ . , -
Serving Area
-
’

Serving areas should generally be separated from thexdining area by a full-height partition, or com-
pletely portable serving equipment should be provided. Storage for such portable equipment should
boavallable in the kitchen or adjacent areas. , .

Al

"\
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Serving areas in which all m.p.n! of the equipment s ixed should provide o mmmum of four feet in
the work aisle and three feet mimimum clearance at ends ol either fixed or portable ecquipment. The
arrangement may vary according to the system'’s preferdnce. Trays and silver are loeated as the fast
item in the ling, or immediately foltowing the cashier. Hot items, cold items and milk should.be
sefved in that order. The cashier may be at either end ()f hine or at a portable stand suitably tm_.m-(l
to serve this purpose. Tray racks, siver service and milk sections may also be portable. _‘\L-
Cole

In elementary schools, the tray ranls may be grmutted from serving counter. lmtmd trays (,dw‘bqn
handed directly to the chuld after bemng filled by food service pvrsunm'l'

. : 3
Offering such lnultlpl(- menus as cold plates calls for reffigerated areas within serving (‘ouimirk and

specral lights on counters gpr keeping toods hot and making them attm( tive. :
4 3 )

14
The current trend in counter dish storage is toward portable shelves or bins stored under ‘mv sgrving
counter. This necessitates leaving the space under the serving counter clear at the point. wh('r(* mmdl
serving oceurs. Additional dish storage space should be provided.

In order to use the dining area for other purposes, the serving counter should be separated from the
dining room by a full partition. Doors in this partition should be equipped with locks for kitchen
security. An alternative would be to have serving counters on casters, with storage space provided in
the kitch'\ or an adjacent area.

Kitchen Area : .

Space allocation chart (see page nine)

Meals served Square footage \
75 to 100 300 -500 *~

150 to 250 400 - 600 : ¢ )
250 to 350 500 — 700 \ '

350 to 500 N 600 — 900 oy

Over 500 _ * 1% per person served

A rectangular kitchen of good porportions is usually the best arrangement.

Aisle allowances should be plahned as follows.

« Between oven equipment and work tables — four feet

o Traffic aisles — 3'% to four feet

o Traffic aisles where utility trucks are used — four feet .
[ - . /

« Between front of refrigerator and other equipment — 3% feet s )

.

« Between two work tables — 3’ to four feet ' .

Ciearing space between equipmrent and walls or betv(;een pieces\of equipment should be provided.
{See Standard No. 4, p. 21, and Manual on /nsta//at/on of Food Service Equiprnent, National

Sanitation Foundation.) _



Office Area . P : . .

‘

A desk, fite and work space muast be provided for managers of all food service amits. A separate olhice
containing 50 or mote square feet of floor space s desirabliom departments serving 200 ot more
students.

This space must be ventidated, and air condittoning s recommended.

The office shoutd be equipped with o desk, two chawrs, a file, an adding machine and o waste basget.
A telephone connection s required. '

Dry Storage Room

Storage space required depends on purchasing policies, location of the school, delivery service and
whether or not central storage s avatlable.

- ! -

-/ Minimum dry storage recommendations are as foltows.

Minimum size 100 square feet
200 - 500 meals 100 square feet plus one halt square foot for each meal in oxcess of 200
meals served
Over 500 meals . 250 square feet plus one third-ssquare foot for each meal in excess‘of 500
' meals served . .

Most dry storage rooms should he planned with shelving around ’Mperimeter walls with provision
for either a single row or doubie row ot sturdy 25 inch by 34-inch portable pallets, with either thg
34-inch dimension (singte) or the joint between 34-inch units (double) centered on the long axis of
the room. Clearance above the top of the portable pallet should be sufficient for five cases 6f number
10 cans (approximately 40 inches) with shelves above pallets. Aisle space between wall shelving and
island shelving and/or pallet area should be three teet. Regular. wall shelving should be 18 inches wide
and be supported at a maximum spacing of 39 fhches ctear in multiples of 13 inches. Clear vertical
spacing should be 18 inches minimum with thé top shelf no more than 92 inghes from the tloor. A
»movable ladder should be furnished for access to upper shelves.

One-fourth of the bottom tier of the wall shelving should provide vertical clearance for either a 55-
gallon or a 40 gallon stdndard garbage can on casters as required by the system.

Some modification of this arrangement will most likely be necessary for the very small or very large -
dry storageroom. These special instatlations should be carefully worked out with the system food
service supervisor. . . -

} . ,

Dry storage rooms should not be heated, nor should any heat-producing equipment such as water
'heaters, compressors, electrical panels, retrigerators, freezers or water piping be located here.

’ . . . .
Air conditioning por other means of positive fresh air ventilation must be used to pr/ovide at least four
air changes per hour. Sturdy, screened louvers used with gravity ventilators in ceilings are preferred
over windows as a means of fresh dir intake, because of better security and prevention of sunlight
damage. "Precautions must he taken to preven‘x freezing of stored goods. Shelving should thave approx-
imately two inches clearance from walls to allow air to circulate.

~

The keying of food storage room locks shoutd be apart from the master system for control.
. i 4

4 T12 ’
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§ Kitchen Storage . - ' ) S
. Portable storage in the form of pan racks, coollng racks, utensil racks and other such items are recom-
mended for-saving floor space, ‘table work space and providing a éompact, highly efficient kitchen
plan. Space above equipment, such as cook’s tables and work tables“should be utnlnzed for racks f“;y.,
: stormg appropriate utensils or supplles . .

) “ -

Loading Platform ;3
Provide a toading platform approxrmately eight feet by 10 feet at the same level as the kitchen floor.
Larger schools should have a truck dock with bumpers approximately 42 inches’ above the paved
service yard. Insect screening is not needed in this area.

'Refuse Area S . B

~

The refuse area should be convenlent to the scullery and preparation areas, as well as to the serV|ce
yard .- "

Space must be provaded for an adequate number of garbage cans, baskets, crates car‘tons tin cans
and other such items. , o _ ™

A perrnanent rack for drying mops should be installed in this area.

»An area roughly three feet by 2'/2 feet should be.prowded in this area for washing garbage containers,
This area of the floor should be depressed four inches below the level of the other floor and equapped
with a minimum three-inch floor drain. A combination hot and cold mixing faucet to a hgse bib with
a vacuum breaker, designed to prevent freezing, should also be included. The hose bib should be

. located high enough to clear the garbage cans. »

-

Floor spray and/or step-on type can washers may be considered. ' s

The refuse area should be protected from flying insects and. from such animals as rats and dogs. Fhe
area should be screened visually from the public entrances "to the school plant, but readily accessnble

to delivery and refuse pick-up trucks.

4

Consideration should be given to asmg trash and garbage dumpsters. f this type of service is available
or is anticipated in the future, provisions should be made for a concrete pad for this.container, which "
would kekp the containerand the area around it clean. A floor drain is recomfmended in the pad. Its
size must meet local requirements or codes for draining rainwater intd the sewage disposal system. The
container should be located within hose reach of the combmatlon mixing faucet in the wash area and

convement to the service drive.
L ]

‘ Food service laws and regulations should be met in designing this area.

‘Mechanical Garbage Disposal .

Garbage disposal unlt\rﬁﬂ be Iocated where plates are scraped and pre-rinsed, where garbage is gene-
rated in the food preparation area and where vegetables are peeled—in placg: of a peel trap. While
these units add to the original equipment cost, they reduce labor and the need for other garbage-

handling equipment and space lf garbage disposal units are used, applicable code reqmrements must
be met.

Refuse compactors should be considered as an integral part of the dish-return and scullery areas and .
0 | -




the total refuse disposal pIan

Storage for Cleanipg Supplles 4 ' R T : .

A separate weII ventilated area should be prowded for storing dry mops, brooms buckets, cIeanlng v
) compounds and drums“ : .

Provide a shelf or small cupboard near the slnk for storing detergents, scourlng powders and brushes.
: L|nens aprons and uniforms should be stored in separate cabinets or shelves.

A service snnZWnth a vacuum breaker must be provnded near cleaning storage.

Refrlgerated torage .

'The need for watk-in refrigeration equnpment is determlned by the frequency of deI|ver|es available,
- volum7food handled and the savings effected by bulk purchases. :

Somg dvantages of walk-in refrigeration are immediate bulk's'torage space for crates, hampers, bas-
kets #nd boxes that reach-in refrigerators will not accommodate. Also, mobile equpment may be
transferred from refrlgeratlon to préparation areas Without lsédlng. . . _ s

.

Disadvantages of walk-in refrlgeratlon arg t that the location is generally Iess convenient’ and much of
the refngerated space is not usable. ‘ _ TP e : T
The rule of thumb for snzmg walk-in refrlgeratlon is one-fourth to one-half square foot foréeath meaI
served per day. Allocate one half of this space to a freezer at minGs five degrees Fahrenhelt and one
half to a cooler at 35 degreesJFahrenhelt 1 ' -
Walk in refngerators may be the sectional, prefabrlcated type or may be built in as part of the build-
ing contract. They should have vermin-proof |nsuIat|on on walls, roor and ceiling. Glazed tile is
preferrbd for the interior figish. .
The floor should be sIoped to drain to the door, and the floor level must permit the use of portable
racks, trucks or carts. A floor drain should be proviggd on the outside for cleaning and condensate.
A coved juncture, is required between the floor and¥e wall. A minimum of 10 footcandles of light-
ing should be provided in all areas. Self-contained, plug-in refrigeration units are now available which )
maybe shipped-to the manufacturer for repairs. Portable, adjustable shelvnng is recommended The
solid or louvered type is required (not wire type).
&

Six to 67 feet is regarded as the optimum width for walk-in refrigerators. This provides 18 inches of
storage space on either side and a three-foot passage Other dimensions will depend on the size of the *
school and menus served. More space must be provnded where breakfast and special milk programs are

nticipated.

Combination reach-in walk-in refrigerators are available. Light weight, plastic doors r foam doors in
attractive colors are also available. These can be handled more easily than cumbersome, heavy doors.’
They are available in thicknesses of four to 10 inches.

If walk-in freezers are not provided, add approximately one-half cubic foot per meal served extra ~
storage space for frozen food cablnets The needs will depend on the purchasmg practices of the
school. “ o .

~ . -
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Employee Lounge .
An employee lounge cof taining a minimum of 40 square feet shal ’provnde a compartmented water
closet, a lavatory with gbap dispenser and towel holder, mirror, shelf, first aid cabinet, hanging space
for street clothes andmiforms and lockers fof each employe'Tr"e ultimate d/etermlnlng factor for

space is the numberghd sex of employees. /

» -

/ I - »

i Contrac}/Consnderatnons

DESIGN

s

It is ge{merally advisable to include all fixed |tems'of equapment that requure plumbing connections,
. elecmcal connections {other than low voltage, plug-in items), mechanical connections to duct work
er any other equipment fastened to ceilings, walls or floors in the construction confract. This simpli-
flps coordination and establishes responsibility. Cost comparisons of various contractural options
/should always be studied before flnal decisions for purchasmg equnpment are made o N

' ‘/ The architect- englneer team and the local system must: coordinate efforts and reach joint decisions i in’
““all such matters in a manner similar to that described in the subsection entntled Role of the System
Food Service Supervisor under General policies. SN :

Care must be exercised by all partles involved that all features of the food service plant and equnp
ment COmpIy with aII applicable codes regardlesg of the type of contract used.

Doors !

Receiving doors must be three and one-half feet wide to permit movir{g Iarge'equipment All exterior .
doors in the dining area.must open outward. Exlt doors for students must be equipped with panic-
hardware. All exterior doors must be scrgened or provided with closers. Screen doors should be pro-
tected by bars or some other type of reinforcement. Air curtain fans may be necessary to prevent
insects from entering the food center Storeroom and cleaning closet doors should be Iouvered for
ventilation. i L .

Windows - ' b ' v ' \ W

N 5 .
In non-climate controlled buildings at' least one half of all wmdows must be easnly operable from the .
ftoor. Operable portions of windows must be screened with durable, rust-proof material in remavable
frames. Hazardous projecting corners in possible student travel paths must be avoided. Windows in
the dining area should be located in coordination with seating plan;‘instatled as near the ceiling as is
structurally feasible, but low enough to provide ventilation at the seated level. . -
Kitchen windows should be located and sized for the sill to clear any proposed equipmen’t and to"
provide good light and ventilation at the worker's level. Where practical, the manager’s office should
have an outside window. Sharply sloplng interior window sills are recommended to prever+ ‘the

- accumulation of items. _

Interior Finishes ' ' o

Interior colors should be cheerful yet restfu'l.

12 ‘ I. !. -
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Walls should be washabI to a} least five-feet, “four-inches above the floor in the dning areas and to

_ thejr full height in the kitchen and serving areas. Washable materials may be glazed structural and
ceramic tile, factory glazed concrete block, vitreous glaze or epoxy coatings on various materlals

, mildew resistant oil or rubber based enameIs on very smooth surfaces and cement enamel.

b - P g
Fioors for dlnlng areas s ouId be vunyl asbestos tile, pIastuc t|Ie terrazzo or carpeting. Floor coverlng
selectuons should be made with possible multi- -uses and malntenance factors in 5n|nd .

I
Kitchen floors shou Id be of quarry_tile orJterrazzo with abraslve finish. A cove base is required in all
food service areas. Quarry t|le base is recommended for aII kltchen areas. E

i) a

Properacoustical treatment is required for dinlng, main kitchen and scullery ceilings. Acoustical cell-
lngs for thé”kutchen and scullery should resist damage from mousture grease and other such deposuts

Bulletin Boards ks o - )}

A large bulletin’board shouild be included in all dining rooms, Iocate 50 that students can see posted
" materials as they enter. A small (two-foot by three-foot) bulletin board is essential in thé kitchen for
posting menus, health cards, work schedules and other noticés. ,
" Drinking Fouritains ) ' o o
L ._- ‘ * E B - . ‘
An adequate supply rinking water shoudd be located near the exit but away from the serving
line and dish.return v . ' -

v - « o

Dish Return

The design. of the dish return area should take into consideration whether or not the system employees
or students will scrape dishes and trays or separate waste and silverware, the apptoximate number of
trays being returned per time unit, the design of the dlshwashlng area and the type of d|shwasher to be
used and the traffic flow of both students and kitchen personnel. .

Some arrangements feature two return wundows and a single dishwasher located between them. Other
return windows may be located in a vestibule between the dining area and scuIIery with doors oppo-
site each other allowing a smooth flow of students. s

The number of scrape holes to be provuded and their location depend upon whether students or sys-
tem employees clean the trays, how many returns must be handled at a time, the type of garbage
disposal and general arrangements of the scullery area. v

- . L}

The dish return window that opens directly to the dining area must close securely. A standard, solid
core door three feet wide in a standard steel frame, permitting a 180 degree swing intothe dining
area, is best for most installations. The dish return window should be screened from the dining area.

The stainIess steel dish return counter should-run-all the way across the scullery side of the doorway
and be provided with a backsplash that is folded and extended to the floor on the dining side. The
stainless steel front should be the width of the doorway and have a one-half inch minimum radius
return to the scullery side of the doorstop, and should contain a chute for silverware to slide into a

portable soak sink. .

-

- Other factors to consider are noise transmission and surface treatment of floor around dish return
+  windows. In¢luding a trash compactor in this ®ea should also be considered. .

16
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Scullery Requiréments N ‘ U ’ \
_The general sppply\of hot-water must be 140 degrees Fahrenheit,-while the final rinse water must be N
180 degrees Fahrenheit. These temperatures (may be maintained either by a separate, two-temperature

system pr by a booster heater on the rinse Nae of-the d_ish machines. ) ) -
Ari eight kibowattminimum electric immersion unit with thermostatic corttrol and low water cut-off
~ must be provided for hand dishwashing. B R N -
: ‘ , - - . - : . BTy
* A hose bib-equipped with a combination hot and,cold mixing faucet and vacuum brédker must be
© ‘provided in the scullery area. . . }‘- ’ ‘ ’ -
- Pre-rinsing must be provided for all dish, tray-and pot washing facilities to remove'excess waste from
* soiled dishes quickly and efficiently.” - . - v .

For hand washing tableware, a Bre-flush sink should precede the wash compartments of the dishwash-
ing sink and should be equipped with'a removable, perf ated basket for catching food scraps.c An
overhead swing faucet may also be used. For_hand washing pots, pans and kitchenware, a 30-inch by .
24:inch by 14-inch pre-flush sink must precede the wash compartment of the pot sink. (see illustra-
tion) ' : ' PR
.-‘.‘_‘ 4 . . . 3 ) L i . . Y N i&: .

For machine dishwashing, a sink 22 inches square by eight inches deep should be equipped with-an .
overhead, spring-action sprayer for pre-rirlsing ‘the dishes in the dish machine rack; a f’ack track; and'
perforated, removable baskets. This sink siould be lacated two feet from the dish machine to provide
space for one loaded rack of dishes. An eight-inch splash shield may be added along the front edge of *
“the unit to protect the operator. (see illustration) . n .

-
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" Rinse Injector

- . -
. ) |
)

For mechamcal pre-rinse, most standard conveyor-type-dishwashers can be ordered with a built-in pre-
" rinse. Th|s adds a maximum of two feet to the length of the machine. This is advantageous because
the pre-rinse operation is completely automatic, it saves labor and the installation requires less floor

- space than a pre-rinse sink. The re-circulated pre- rinse is.-recommended for all conveyor-type dish-
machines. The re-circulated pre-wash is recommended in I|eu of the fresh water pre rinse.

.

=~
N .
Runse mjectors are now available for rnstallataon in the rinse fine'of dishwashing,machines. Their
* function is to add a wetting agent to the rinse water and thereby eliminate thesneed-for toWeImg
gl3ssware, silver, china or plastic dishes. The seemingly excessive installation cost will be saved in .

labor. Hand towelmg is prohibited. . _ : . ,
. < ‘| /_ . ! . - ,

1

Electromc Detergent DlSpenser ' o : o

ERIC
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Ah electronic detergent dlspenser is necessary to maintain the proper concentratlon o?‘detergent in
‘the wash water. Many of the problems associated. with unclean utensils cap be attributed to the: lack
of proper detergent concentration in the wash water The dispensers are avaalable through most. '

detergent supphers : - . ‘ -

S

Lrghtmg and Electrlcal Outlets B ' . . . I ,

-

-
»

nghtlng in food service areas must c0nform ‘to the latest edition of Lighting Standards for Georg/a '
Public Schools, which will be mcgporated into ‘a section of Guide for P/ann/ng and Construct/o of
School. FaC///t/es in Georgia. . s . . # :

When determmlng light levels attentlonshould be given.to possrble multi-use of drmng area, |OCBIIOn
o’f switches and the location of outlets for portable equipment. -
Floor Drams ." : o o "

4 P NS '. " B .
_Floor drains must be used in masonry type roors to permat cleanrng W|th~a hose. They should be
-located away from traffic and work arsles Floor drains must be provided to réteive condensation,
wastes from all refrigeration equipment, milk boxes serving counters, vegetable peelers steam equrp
ment, dishwashing area and refuse area. '
The floor should slope to floor drain- at the rate of one- quarter mch every 10 feet for proper dralnage
and-ease of Ievehng equment e, : .

= : P . . '
‘ LS v

" PN
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Mechanical Ventllatlon, . ‘. -
-t

.8

Hoods and:. exhaust fans over cqokmg equiprent are need i
Greater economy may be realized by grouping cooking equip
enclosed with furrlng to pvnt dust accumulation. B “:;— o

-

Vented hoods should extend nine to 12 inches beyond the length and W|dth of ranges, ovens and
steam equapment This eqGipment should be approximately six and one-half feet above the finished
floor level for‘head clearance, and be a minimum of two feet high* to trap bursts of smoke and steam
untll the exhaust system can evacuate the vapors SRR D .
Removable and washable grease filters. should be rnstalled in the/voods ata 45 dggree angle. Grease
drip pans must be provided under filter assembly and should be/readily removablg and easily éleaned

: -18 o
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.Exhaust.capacity of the hoods sheuld be 100 cubuc feet per minute per square foot of hood cross
sectional area. ThE efore,-a*four-foot by nine: foot range hood would require an exhaust fan to
handle 3;6Q0 cfml. The area of the exhaust dict would be two square feet, or 3,600 cfm dnvnded by
the ex#iaust duct velocuty of 1,800 feet- per -minute’

Exhaust fans sho, d be mounted to minimize vibration. DJshroom areas shouId be adequately venti-

lated to éliminatéltondensation and aid in drying dishes, as well as to maunt.aln comfortable working

conditions. Provt ons must be made for adequate make-up air. :
' ¥/ &

Dishwasher h&ods with spI|t ducts to the two ends of the dish machine are recommended as superior

. to other types 8f heat'and moisture removal.  * - ,
» . - =y .' .
' Ty . .
' oy ..
—~— A () -
EQUIPMENT B SR e S

Equupment Placement and Use

Kltchen equlpment must be arranged in logical order by work areas. Various areas may combine or
OVerlab depending on the s|ze of the department ConVenuent grouping wuthln.each work area is also
. |mportant o ) .

~

-

Range and/or steam cooklng equipment and, the cook s table should be convenient to the vegetable
_sink, refrigerator and the hot foods section of the serving counter. e ?

The baking area should consist of oven, mixer and baker’s table with portable bans and coohng rack,

and should be near the cooklng area, pot sink and refrlgerator oL

Vegetable sinks should be convenlent to the refrigerator, cooklng and pount of delavery

’

Refrigeration should be close to dellvery entrance, vegetable and salad preparatlon cook S table
baker’s table and servrng counter. - o . e

tf only one mixer is avallable and is used by baker and others, it shoqu be convenlently Iocated
4 < “u
tis usually best to arrange cooking equupment perpendrcular to the servung ?mter. A right to left
,direction of work i$ usually moré conveniefit than left to right. This is goodkbecause the dish return
window then falls on the right of the dishwashing apparatus the vegetable preparation sink to the
right of the vegetable preparatlon area and the soak:ng (gomoartmem at the right end of the pot-
; #

wash|ng sink. ] . N . “ ‘b ” ‘,4 ) ’
o Refrlgerators ranges ovens and steam equupment should be placed away/from waIIs to aI|ovgclean- -
ing. Installing cooking equupment in a central Iocatlon will greatly aid cIeanlng and increase kitchen
efficiency. . .

. i
&) - i . N

Ranges and ovens should be on a fire-proof floor, while steamers and steam- jacketed kettles shouId
be in a depressed or curbed area with floor drains. Special construction is needed for vegetable cutter
. mixer. InstaIIatlon drawings are avallable from the manufacturer :

in selecting equrpment modular sizing should be consadered For example, baker s cooling racks,
refrlgerators equlpped with slides, frequently referred to as food files, instead of shelves under

'161 . N . . /
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counter and other stora'ge,un_its are availahle for use with standard small equipment: Each shelf. posi-
ition of thefood file, spaced on approximately three-inch centers, will hold one 18-inch by 26-inch
bun pan two 18-inch by 14 inch trays and 18:inch baking pans and serving counter lnsets
- The extensive u‘se of 18- |nch by 26- tnch pans 4n school food servicé facilities dictates the selection
of oven equupment largé®enotgh to accommodate these pans. The 30- mcfbsoakmg compartment

should also be big enough to wash them.

L)

‘ 1 R - . = - -
Steam Eqmpment " ' . .

r ' e
‘When a meal lgad of 300 or more is ant|c|pated every effort should be made to provrde steam equrp

ment. Steam-jack@ed kettles insure®asy preparation of soupszyegetables, meats, cegl products;

sauces and puddings. They provide quick cooling and eliminate thed: . g hot liquids'in
heavy stock pots. Steam cook|ng foods minimizes shrlnkageﬂoo Py ti nutritive value and
» prevents burnlng ’ . . N . e C
‘ Portable Equipment - N vf . AR , b . S .

Receiving, preparation, hollding' and serving equipment such as scales, carts, utensil racks, stotage.bins,
shelving, chopping and slicing machines, cooling’racks, proofing cabinets, mixers, serving counter- unlts :
soaking sinks, vegetable peelers and small work. tables should be on ball-bearing and swivel wheels
whenever pdsmble Portable kitchen machanes shouId have retractdble legs or a wheél Iockrng devnce
, ey
. The advantages of mobile equipment include greater flexibility in. arrang&nent and use, ease in clean-
ing both the equipment and the space under and around it and economy of effort and time, resultang

[ ‘a O

in f|nanc|aI economy. . ¢ -

Y

It |54mportant to plan Storage space at thé*‘porgarof greatest equipment use. There should be room for
« " each piece of mobile equipment and for adequate space in-the aisles. Normally a four-foot aisle is

adequate. Entrance, storeroom and walk-in doors need to be wide enough (at least trvee and one half

feet) for mob|le equipment. .

Large Equjpment List e , . -

. . i . . . . . - ‘ . "e
The following lis@fof standard food service equipment items is furnished as a guide for selecting equip- .

ment and deter nlng space requurements This list may not contain all new Iaborsavrng devices that
- are constantlv%elng mtroduced B R :

“School plant services and schoo! food services state staff are available to system ‘personn'el and/or -
their design consultants for assistance in selecting food servjce equipment:

Requirements for equipment and the installation are covered in a Beoklet published iy the G_eorgia
- Department of Public Health (now Department of Human Resourees), entitletl Rules and Regu/ations
v for Food Service, February 12, 1967, chapter 270-5-6.

- . . g N .
. ‘ ) : . ¥
. . ~

.

-
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LARGE EQUIPMENT LIST

Number of Iuhches.

ftem served daily

¢

V7

Description and number and "
type of equipment

b v
Bakery racks A . \

~ \ : ’ .

Needed in all departments. Number needed
is determined by storage and work space. ~
26 inches deep, in multiples of 20 inches.

Bulletin board

Should be approximately two feet by |
four feet and used for posting menus,

work schedules, miscellaneous notices,
health tards end sanitation reports.

Shombe instatled for best visibility.

Electric table fnodel. A food cutter is not
required if school has a vértical cutter/
mixer. . /

Portable dish trucks should be used unda
the serving.counter in place of fixed ¥helv-* *
ing. These are loaded in the dishwashing
area and used at the serving coumter with--
out rehandling dishes.

- Clock ] ’ .
: ; Cae g
Food cutters 250 and over > -
—~~ . -~ Ve X
Dish bins S : .v' -
Dish machine - Upto500. o
@, R
o - -
- . 500-1,000
LY 3

1,000-2,000 s
_ s

18* i

Should be smgle tank, automatic door
type, 30 inches by 27 inches, with at least
a 7.5-kilowatt heater in wash tark. Instal-
lation must ensure an adequate hot water
supply. Reqmres 12- kllowatt mmlmum /
booster heater. ’
Shoul,d be ingle tank, automatic rack
conveyor type, 36 inches by 44 inches, *

~with inspection door and a minimum of

two 10-kilowatt heaters in wash tank.
Installation must assure an adequate hot
water supply. Requires 54-kilowatt
booster heater. -

Should be double tank, automatic rack
conveyor type,”60 inches by 30 inches
with inspection door. Must have at least a
10-kilowatt heater in the wash tank and a
20-kilowatt heater in the power rinse.
Installation must ensure an adequate hot
water supply. Reqmres 54- kllowatt
booster heater.

N

NOTE:

‘1. Provide 180 degree Fahrenhelt water .

supply for 100 percent dish rmsmg
effectiveness.

2. Where flow pressure of rinse water
.exceeds 25 pounds, a pressyre regula-
“tor should bé installed.

-



Number of lunches | Descﬁtion and number and
Jtem P served daily type of equipment

s

3. For mechanical pre-wash, add 22
inches to 36 inches to the length of
- the dish machine, depending on type
- ' : and model.
4. A recirculating pre-wash on all con-
veyor type dish washers should be

A Y

<" ) A ) used in lieu of a pre-rinse sink.
Clean dish table . Up to 300 Eight feet by 24 to 30 inches -
3 - 300600 -, 10feetby 24 to 30 inches
600-1,000 o ‘ . ‘&Q-feet‘by 24 to 30 inches |
- 1,000-2,000 14 feet by 24 to 30 inches

Ample space should be provided for air- -
drying dishes in dish machine racks. Dry-

/ ing-time is shortened by adequate hot
water supply and the use of a rinse injec-

. /\ ‘ . : . tor. There should be room for three racks
out of the machine in a line. The base
. . . sfiould be open for portable dish carts.
Soiled dish table 4~ Up to 300 Eight feet by 24 to 30 inches with 10-inch -

scrap holes as needed.

~ 300-600 .10 feet by 24 to 30 inches-with 10-inch
. o -, . .scrap holes as needed. «
~ 600-1,000 . _ 12 feetby 24 to 30 inches with 10-inch
_ . . scrap holes as needed. .
| . 1,000-2,000 . 14 feet by 24 to 30 |>R:hes with 10-inch
- scrap.holes as needed. N
Dollies -. \ Needed in all departments for milk crates,
: food storage cans and garbage cans.
Pot filler ' " ‘ A swing faucet or a flexible-attachment to
. Co : supply.water for the steam-jacketed
Lo ~ R : . kettles and stock pots used on range is a
N convenience. It should provide hot-water
. ) and be about 18 inches above the range
. and kettle tops.
Fire e)itinguisher . Upto 300 . Cacbon dioxide five to 15 pounds — size
one or two
‘300-600 Carbon dioxide five to 15 pounds — size )
two




Number of lunches Description and number and

ltem_ ~ served daily R type of equipment . .
© 600-1,000 “'Carbon dioxide five to 15 pounds — size
: T two or three ‘ ' .
- ‘ : 1,000-2,000 Carbon dioxide five to 15 pounds — size
L : ' three or four: N . v
Freezer * Up-to 300 ", .- 50 cubic feet ' o .
300-600 50 to 100 cubic feet plus approximately *
% square foot of walk-in freezer space per
. meal served.
. o . .-
o 600-1,00(5 R 100 to 175 cubic feet plus approximately :
T ' S Ya square fopt of walk- in freezer space per /
“ meal served
N .
1,000-2,000 175 to 350 cubic feet plus approximately
‘ Ya square foot of walk-in freezer space per
meal served '

. - 11/3to ‘/4 square foot net capacity per meal
‘needed depending on deliveries and com-
modltles. This is in addition to freézer
space and milk refrigeration. :

' Note: The walk-in freezer should be
: constructéd at the same elevation as the
J floor of the kitchen
. artlage disposal unit - " ) May or rhay not include a grease trap,

depending on local health department
requirements.

°

Lavatory o ‘ \ At least one required in all kitchens. Must
% 7 incfide hot and cold water mixing faucet
. and towel and soap dispensers. Locate one \
. NS . near bake area..
Mixers Up to 350 wam 30-quart:with dough hook and without

- vegetable attachments

350-600 © 60-quart with dough hook, without
vegetable attachments, but with dollie
and two stainless steel bowls.

wdt

‘600 and over 60-quart with dough hook, without
C vegetable attachments, but with dollie
and three stainless steel bowls.

OR ¢ ! ‘,
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Number of/ lunches Description and number and

Item * served daily. _ type of equipment
Vertical‘cuiter mixers - 450-1,000 . 40-quart is i'ecommenqed -
ﬂ: 4,000 and over Schools serving 1,000 meals or more can

" effectively use both a 60-quart mixer and
. a 40-quart vertical cutter mixer..

‘

Mixer attachments ' . - . .Chopper,shredder, slicer and grater
' ' attachments for mixers are not recom-
) ~ . mended. . ) .~
. i _ I
Convection ovens : 250-400 - One single-stack
400-600 One double-stack -
600-1,000 ® One double-stack and one single-stack
1,000-1,500 Two double-stack ‘
Portable items o : Floor space should be planned for storing
. ~ these items at the point of greatest use. »
Portable tables ‘ Two feet by four feet, or same height as
' ! range and serving counter. Useful in con-

junction with range, oven, steam equip-
} ment, mixer, slicer. Also provides useful
) transportation within the kitchen or td
{, the serving counter.

Ranges _ ~ Up to 2,000 ., Oneheavy duty, unifdrm heat top with
: : - . ’ additional rack.

Y

. - . Expando unit may be provided where
t , B half of a range is needed for limited
' surface cooking in conjunction with
® . steam equipment.

Note: Steam cooking equipment is
recommended instead of a battery of
ranges.

Refrigerator Up to 300, 50 cubic feet N

. 300-600 " - 50 to 100 cubic feet plus approximately
L - % square foot of walk-in refrigeration per
\ : ' " meal served.

o

" 600-1,000 , - 100 to 175 cubic feet plus approximately
) Yasquare foot of walk-in refrigeration per
- . . , meal served.

. . 1,000-2,000 . - 175 to 350 cubic feet plds approximately
E Y square foot of walk-in refrigeration per
’ ' 4 meal served. '

S 24
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Number of lunches . Descriptio'n and numberand
item ’ po served daily . type of equipment

ot .

) , ) . Note: Walk-inrefrigerators should be
. _constructed at the samg elevation as the
' flaor of the kutchen

»®o L - 1/3 to ¥ cubic foot get capacnty per medl
’ . v - needed, dependlng on deliveries and
commodities. This is in addition to .
freezer¥pace and milk refrigeration.

" Milk refrigeration -Milk réfrigeration should be provided in
- -addition to regular refrigeration at
: ] . , approximately one cubic foot for 50 half
. o pints of milk. This unit should be a~~
‘ separate unit in the serving line.

Seales A ’ 4 Platform scales are needed in ev‘éryr
) : receiving area. Baker's scales are needed
in the preparation area.

Serving counter - . Up to 600 - One @nter 16 inches long by 24 to 30
' ' . inches wide, including refrigerated milk
service, dish storage under counter and

N

¢ . ' : , tray rail.
' " 600-1,000 ' Two counters 16 inches long by 24 to 30
' inches wiggincluding refrigerated milk N
N . ) ) - service, M storage under counter and
. _ ‘ay rail o -
. . ~ i . ) R ) . A} )
: + - 1,000%2,000 hree counters 16 inches long by 24 to 30

inches wide, including refrigerated milk
service, dish storage under counter and
tray rail.

Sneeze guard ‘ " Required on all counters for food pro-
’ tection. In elementary schools the sneeze
guard must cover the entire hot food
‘ K ‘ section and all but 18 inches of the cold
food section. In-high schools, the entire
- ' ' . . ’ hot and cold section of the counter must s
be protected.

I

[

Tray rail : # ‘Rails'should be the length of the counter -

“and 12:inches wide. The closed type with
. inverted V-ridges is preferred. It is

N , recommended that the tray rail be
dropped in front of the milk box so stu-
dents can reach the milk. This is especially
necessary in elementary schools.

e . Note: Tray rails should be omitted if food
’ service personnel serves the trays. Serving
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e . .4 . Number ofjluhches Description and number and . ,
Item - _° serveddaily *  type of equipment ‘ ' ,
' ey . -
: ‘counters should be portable units. The
. . ' L . o number of counters needed depends on -
‘ . dining room size, but in general, provnde
\ . onhe counter for every 200 to 250 dining

room seats. .. _ 4,

1 -v.-_ .. . ? -

e E ‘ _ o Hngh schools anc\lumor high schools ¢ ul
’ o serving 500 ormote should have two ** ™
serving cqunt ‘1

Dishwashing and/or . " ' Should be NSF 14-Bauge s/s'type 302,
" _pot'sink . four compartment sink, 30 inches by 24
- -’ inches by 14 inches with two 30-inch W*
v : J - drainboards. - =

il

[y
..
v .

»fy

Sink booster heater - ) v e Should be at least a nine to 10-kilowatt
. . . . - 'n&(nersion heater for a four. ¥ partment
. The heater should n y
~ o of the effective depth of ink.-It .
PR L ~ should be covered with, '
’ tective covering and hav
© cut-off. )

Pre-wash sinks L, L Needed for all dishwashing arrangements,
' ' : ' including hand dishwashing and pot wash-
] . : ' ing. If dishwashing machine does net. have =
)y o ot a built-in pre- wasg a 22 inch by eight 4
v ) inch sink equipped with an overhead
: spring action spray for pre-rinsing dishes
v ‘ . ‘ in the dish rack must be provided. |

Sink splash shie"} _ . - _ - A splash shield should be used iin front of
: . all pre rinse smks

3

Vegetaple sink : . o Should be NSF 14-gauge type 302, two-
' ‘ compartment Vegetable sink. Each com-
. ‘ partment should measure 24 inches by 24
" B} - "~ .inches by 12 inches, with at least one 30
C o by 24-inch dramboa&i

Service sink ' j : ; : Requiredin all kitchens. - 1)
* Food slicer 250 1 000’ ., - Electric {manually operated)
i 0001500 - Eléctric (automatic)
¥ oo L g i _ ' ‘ *High schools serving 500 or more and ,

preparing large quantities of slicedfoods .
should consider purchasing an automatic

. . "~ food slicer.
¥ Soap dispenser - ’ R Should be located by all hand sinks.
¢ ) ) ’ 4 " T kS . - 23 )
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Number of lunches Description and number and

lteml . served daily type of equipment
R ’ . - )

Steamers 100-300 ‘ . One compartment

300-6b0 ' Two compartmént : o
. 600-1,500 o Three compartment
Steam-jacketed kettle 300-450 - Bne 40-galjon kettle

o 450-750° , One 60-gé‘llon kettle ‘
750-1,000 One 60-gallon kettle or two 40- gallon
. kettles ' .
, 1,000-1,250 . . One 60-gallon kettle and one 40-gallon
x ‘ - kettle

Note: Choice menus may require that
kettle size be altered.

Tables ' Four lineal feet of work tablggpace -
) ; should be provided for each food produc-
. i tion employee. Adjustable table legs are
’ . ’ recommended, as are stainlegg steel tops.

4

Baker’s table ' Up to 600 - . Six feet by eight feet by 30 inches, 34
O o .- inches to 36.inches high. Base should be
Y ' ' N open for storing portable bins.

B : 600-1,000 ) Eight feet byv30 inches, 34 inches to 36
L , P inches high. Base should be open for
) - § I storing portable bins.

1,000-2,000 Two tables six to eight feet long by 30
’ . inches wide, 34 inches to 36 inches high.
Base should be open far storing portable
bins. . . -

Cook table, Upto 600 Six to eight feet by 30 inches, 34 to 36
; inches high. May have a utensil rack over,
a shelf under ang two drawers. :

600-1,000 ~ Two fables six to eight feet long by 30

: inches wide, 34 to 36 inches high. May
have a utensil rack over, a shelf under #hd
two drawers. - ”-

One may have a 15-inch by 15- mch by

10-inch sink installed in it. It should be

) portable, with four-inch by six-inch

o "“75. . casters.
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Number of lunches Description and number and

Item - : ) ' served daily type of equipment
. 1,000-2,000 Three tables six to eight feet long by 30
' inches wide, 34 to 36 inches high. May

have a utensil rack over, a shelf under and
(‘ two drawers.
- : One may have a 15-inch by 15-inch by
e 10-inch sink installed in it. This table -
. ' should have two locking casters.
. Preparation table Up to 600 Six to eight feet by 30 inches, 34 to 36
. inches high, with shelf under and two
drawers. ) -

B 600-1,000 ~ Two tables six to eight feet long by 30
inches wide, 34 to 36 inches.high, with .
; ' shelf under and two drawers.
1,000-2,000 Three-tables six to eight feet long by’
inches wide, 34 to 36.inches high, with
shelf under and two drawers. '

Receiving table May be provided near receiving entrance
or in storeroom-to handle incoming
goods. It should be six feet long and 30
e oo * inches wide.

Towel dispenser - : Should be by all hand sinks.

U.tensilb racks ) - --Used for‘t’ranéporting and storing pots and
pans. Racks should be 48 to 60 inches by
* . 26inches. - : :

Utility trucks . Useful for transporting raw and prepared
. food, as well as soiled and clean dishes.
Number needed is determined by local
needs. Trucks should be 24 inches by 40
’ inches with two shelves, 500 pound capacity.

N . ’ <
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The Georgia Department of Education would like your evaluation of this publication. Would you
take a few moments to fill in and mail this self-addressed, pre-stamped form? Thank you.’

- .
1. Name of publication ..............cccoouvuvviruennne, OO Zerreeinesenses

2. How do you use this publication?

3. Based on your own experience, do you rate this publication
O verygood [Jgood [3Jfair [3Jpoor [ very poor
4. - Did you find, the material: . Yes . No -
Easy to read‘and understand? O a
Organized for convenient use? O 0
Attractive? 0 0
Complete? 0O [ S
5. Other comments. < T
T a 2 " . - -
6. Your_job ‘title (teacher, curricéfum director, principal, étc.) eveeeresrseres eaeernes
7. Signature and address(optional). - .
v ) ) . o ' i - . -
ettt be s e b e s AR be b e be st s es b e s st b aee e be s e s e ereens Y,
8. DAL ... s e e sessasssasessnesseaensassrasntes
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