Regional Kitchen Materials Index
This index contains document title, date or version, status, and electronic format of  planning products for the Regional Kitchen and Finishing Kitchen
	Working area
	Files provided
	Identified gaps

	Menu, recipe, and production
	MENU-01_RK_Five_Week_Cycle_Menu.xlsx
MENU-02_RK_Menu_Recipe_Production_Manager_Workbook.xlsx
MENU-03_RK_Standardized_Recipe_Database.xlsx
PROC-01_RK_Recipe_Ingredient_Master.xlsx
	Confirm the final menu baseline. Complete recipe yield, portion, equipment, nutrition, and source validation. Test representative meals through the Regional Kitchen and Finishing Kitchen process.

	Implementation and site readiness
	PHASE-01_RK_FK_Phase_Implementation_Master.xlsx
PHASE-03_Finishing_Kitchen_Site_Readiness_Matrix.xlsx
CONST-05_Operational_Readiness_Milestone_Plan.xlsx
	Confirm the school sequence, current site conditions, and construction dependencies. Complete site assessments and close or document corrective actions.

	Equipment and smallwares
	EQUIP-01_Phase_1_Equipment_Master.xlsx
EQUIP-04_Finishing_Kitchen_Equipment_Requirements.xlsx
SMW-01_RK_FK_Smallwares_Master_Workbook.xlsx
	Reconcile quantities with the current menu, phase plan, layouts, and utilities. Confirm school allocations, compatibility, units of measure, and replacement-stock assumptions.

	Distribution and receiving
	LOG-01_RK_FK_Distribution_Route_Plan.xlsx
LOG-02_RK_Loading_Dispatch_Standard.docx
LOG-03_FK_Receiving_Discrepancy_Procedure.docx
	Validate routes, delivery windows, volumes, and run times. Confirm cold-chain controls, handoffs, receiving decisions, returnables, and disruption procedures through practical testing.

	Food safety and traceability
	SAFE-01_RK_FK_HACCP_Development_and_Control_Framework.xlsx
SAFE-02_RK_FK_Food_Safety_Log_Set.xlsx
SAFE-03_RK_FK_Traceability_Recall_Procedure.docx
	Complete and approve the hazard analysis, control points, limits, record frequencies, and corrective actions. Validate traceability and recall procedures through an exercise.

	Training and workforce readiness
	TRN-01_RK_FK_Training_Requirements_Matrix.xlsx
TRN-02_Training_Calendar_Provider_Implementation_Plan.xlsx
	Confirm role requirements, prerequisites, providers, dates, sites, and dependencies. Define the completion and competency evidence needed for opening readiness.

	Procedures, continuity, and opening readiness
	SOP-01_RK_FK_SOP_Register.xlsx
SOP-02_RK_FK_Opening_Readiness_Checklist.xlsx
SOP-04_RK_FK_Core_Operational_SOP_Library.docx
SOP-05_RK_FK_Emergency_Continuity_of_Operations_Procedures.docx
TEST-01_RK_FK_Integrated_Pilot_Dry_Run_Plan.xlsx
	Complete owner and approver review. Align procedures with accepted equipment, processes, and food-safety controls. Populate opening evidence and complete integrated dry runs and corrective actions.



