2017 FCSI PROJECT SHOWCASE QUESTIONNAIRE

DESIGN PROJECTS
Please answer the following questions about your Project Showcase Entry as best you can. We are trying to get a feel for what you accomplished in your work and are simultaneously gathering most of the details we would need to develop the finished articles in September’s Project Showcase Issue should your project be selected for inclusion. The more interesting the detail, the better the result. What can your colleagues and potential clients learn from your work on this Design Project? 

· Name/location of the facility?

· What type of facility?

· New build or renovation?

· If renovation, how old was the existing facility?

· What part(s) of the facility were you hired to design/redesign (main kitchen, support kitchen, retail venue, banquet kitchen, dishroom, etc.)? Please provide square footages for spaces you designed.

· What did the client request of the project? What were the project goals?

· What kinds of operational and structural elements presented challenges to the design process and execution? How did you accommodate/overcome these challenges?

· Please describe (including manufacturer brand names) the key equipment that enables the retail concepts and/or essential main kitchen functions you designed for this project. (This is in addition to a full equipment schedule we’ll require).
· Did you specify any newer technologies or cutting-edge equipment? With what intention? (For example, you put in an on-demand ventilation system to increase energy efficiency and reduce the building’s HVAC load, or you specified blast chillers to enable cooking to inventory vs. cook-serve, or spec’d accelerated ovens to speed throughput or add cooking capability to a secondary location, etc.)

· What were your favorite aspects of this design and why? Or, what do you consider the most clever aspects of this design? (think layout, equipment, floors/walls, lighting, ergonomics, sanitation, convenience, efficiency, etc.)

· What was the budget for the entire project? What was the foodservice design/equipment portion of the budget?

· What was the time frame of the project, start date to finish date?

· If the new facility has been operating long enough, can you share the resulting benefits of the project in terms of reduced operating costs and/or increased revenues? Is there a projected ROI?
· Please feel free to add any other information that will add to the article.

Principals Listing Sidebar:
Please fill out and list Key Participants in this project (please retain this order)
Facility: Name, city, state

Project Type: (college union, corporate dining, restaurant, etc.)

Design Consultants:

Your Firm/Location: 

(List all your firm’s colleagues involved and in what capacity they were involved. Please be sure please to ACCURATELY make use of the FCSI designation, and put Sr. Assoc. or Assoc. FCSI if they have not yet achieved full FCSI designations yet.)
Total Budget: 

Foodservice Equipment Budget: 

Scope of Work: Concept Development, Master Planning, Space Allocation, Preliminary Design, Detailed Design, Specification Writing, Site Inspections, Construction Management, Pre-opening Inspections. Other?

Architectural Firm/Location:

Architects/titles:

Engineering Firm/Location:

Engineers/titles:

Interior Design Firm/Location:

Interior Designers/titles:

Fabrication Firm/Location:

Fabricators/titles:

Kitchen Equipment Contractor/Location:

KECs/titles:

Others you wish to include?

To complete your submission, we will need the following: 
1. Professional Photography: It is imperative the photography be taken by a professional photographer as this publication is going out to thousands of architects, operators (both onsite and commercial), etc. and is intended to show your work and promote your expertise. Please note: a good mix of FOH and BOH photography will help the judges judge your work and may give your project an edge. If the photography is not up to the quality required, it will be a disqualifier for the submission. We will not accept amateur photography taken by consultants (per FCSI).
You may upload photos through WeTransfer.com to Beth Lorenzini at blorenzini@fermag.com. Please be sure to label each photo with the name of the facility first. 
Note: we will likely only have space to fit about four or five large photographs in the printed article. You are welcome to submit more, but only up to a maximum of 10 photos. 
2. Floorplans & Equipment Schedules: We’ll need two versions of floorplans, one with item numbers included that correspond to an equipment schedule (AND NOTE: that equipment schedule must include the brand names of the manufacturers, so not fryer, but Vulcan fryer). For the second version, we will need the same floorplan with all numbers stripped out (but area labels can remain, i.e. Grill, Hot Production, Refrig/Freezer, Dry Storage, etc.) 

Please submit floorplans as PDFs please, no .dat files—we can’t open them! Please refer to the 2016 Project Showcase for samples of floorplans and equipment lists in the final publication.
Questionnaires, Equipment Lists, Both Floorplan Versions and Professional Photography are due to Beth Lorenzini at blorenzini@fermag.com by April 27, 2017. 
We will review, submit for judging and, if your project is selected, we will assign a freelancer to you. This writer will interview you, write the article, and send it to you for review.

We are DELIGHTED that you are submitting a project for potential inclusion. Best of luck and if you have any questions, don’t hesitate to call Beth Lorenzini, 847-873-3040
