
THE CENTER

CENTRAL KITCHEN 



THE CENTRAL KITCHEN 
PUBLIC ENTRANCE



RECEPTION AREA



OPEN OFFICE 
AREA WITH 

WORKSTATIONS



STAFF BREAK 

ROOM



LAUNDRY ROOM AND SHOWER ROOM



SHIPPING & 
RECEIVING



LOADING DOCK



FOOD DISTRIBUTION FROM THE LOADING DOCK



DRY STORAGE



COOL
STORAGE



WALK-IN COOLER



PRODUCE PREP



MEAT PREP



FOOD PREP LINE IN PRODUCTION AREA

TUCS EQUIPMENT & SINKS



STEAM KETTLES & FOOD 
PACKAGING



TUCS HIGH PRESSURE STEAM KETTLES



TUCS & FLASH FREEZE EQUIPMENT



AMERIPAK FOOD WRAPPING EQUIPMENT



PRO SEAL 

WRAPPING 

EQUIPMENT



AMERIPAK FOOD 

WRAPPING 

EQUIPMENT



BAXTER OVENS



OVENS, SKILLET, & COOKTOP



PRODUCTION AREA 

WITH REACH-INS, 

ICE MACHINE, 

MIXERS



ROOF TOP: SKYLIGHTS & REFRIGERATION 
SYSTEM



ROOFTOP ENCLOSED REFRIGERATION 
SYSTEM



MUIRA HIGH 

PRESSURE BOILERS 

FOR FOOD SERVICE 

EQUIPMENT 



PRODUCTION AREA: INGREDIENT CONTROL & 
MIXERS



EQUIPMENT CLEANING AREA & CARTWASH 
MACHINE



REFRIGIRATION SYSTEM MANAGER



TEACHING/DEMO KITCHEN CLASSROOM FOR 
TRAINING & CULINARY CLASSES 



TEACHING/DEMO KITCHEN CLASSROOM WITH 
SMALLER VERSION OF PRODUCTION AREA



TEACHING/DEMO KITCHEN CLASSROOM WITH 
COMPACT VERSION OF PRODUCTION AREA



TEACHING/DEMO KITCHEN CLASSROOM WITH 
SMALLER VERSION OF PRODUCTION AREA



TRAINING CLASSROOM



COMMUNITY FARMSTAND ON 29TH ST.



OUTDOOR PIZZA 

OVEN & SINK 

ENCLOSURES



RAISED PLANTER BEDS IN GARDEN AREA



SWISS CHARDKUMQUAT



KALE & COLLARD GREENS



BIKE RACKS & COMMUNITY FARM



GREENHOUSE AND RAISED GARDEN BEDS



GREEN HOUSE



GREENHOUSE INTERIOR


