DeCA COMMISSARY DESIGN GUIDANCE

ROOM ASSIGNMENT BY FUNCTIONAL AREA
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1 |ENTRY VESTIBULE
2 |EXITVESTIBULE
3 |CART RETURN VESTIBULE
4 |CASHIER'S OFFICE
5 |CASHCOUNTING ROOM
6A  |CUSTOMER SERVICE DESK (KIOSK) 1 X
6B |CUSTOMER SERVICE OFFICE *
7 |CUSTOMER WAITING X
8 |CART STORAGE X
9 |FAMILY RESTROOM & UNISEX RESTROOM
10 |CUSTOMERRESTROOM (MEN)
11 [CUSTOMER RESTROOM (WOMEN)
12 |STORE DIRECTOR OR COMMISARY OFFICER
13 |ADMINISTRATIVE ENTRY VESTIBULE
14 |ADMINISTRATIVE CORRIDOR
15 [ADMINISTRATIVE AREA (INCLUDING SECURE STORAGE)
16A |EMPLOYEE BREAKROOM -ADMIN AREA
16B |EMPLOYEE BREAKROOM -STAGING AREA
17 |TRAINING ROOM
18 |STORE ADMINISTRATOR
19 [STORE MANAGER
20 [JANITOR'S CLOSET
21 |VESTIBULE (RECEIVING/STAGING TO SALES AREA)
22 |ADMINISTRATIVE STORAGE
23 |DAMAGED MERCHANDISE
24 |DAMAGED MERCHANDISE SALES NICHE X
25 |LOCKER ROOM (WOMEN)
26 |EMPLOYEE RESTROOM (WOMEN)
27 |EMPLOYEE RESTROOM (MEN)
28 |LOCKER ROOM (MEN)
29 |CONTROLLED TEMPERATURE STORAGE X
30 |CONTRACT STOCKER STORAGE / OFFICE X
MECHANICAL AREAS (COMMUNICATION CLOSET/ROOM,
MECHANICAL ROOMS, ELECTRICAL ROOMS, SPRINKLER
31 |ROOM, GENERATOR ROOM, FIRE SUPPRESSION ROOM,
ETC.)
32 |SENSITIVESTORAGE X
33 |OPERATING SUPPLY STORAGE X
34 |MEDICAL FOOD INSPECTION OFFICE
35 |RECEIVING MANAGER
36A |RECEIVING AREA X
37 |STAGING AREA X
38 |MHE CHARGING AREA X
39 |MASS DISPLAY X
40 |HBC SALES X
41 |PLANT DISPLAY AREA X
42 |PRODUCE SALES X
43A |PRODUCE CHILLED STORAGE
43B |PRODUCE CHILLED STORAGE (GAS)
44A |PRODUCE PROCESSING
44B |PRODUCE AMBIENT STORAGE
45 |PRODUCE MANAGER
46 |SEAFOOD DISPLAY AREA (including sushi display area) X
47 |MEAT/PRODUCE OPERATING SUPPLY STORAGE X
48 |MEAT/PRODUCE BREAK ROOM
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49 [NOT USED

50 |MEAT/PRODUCE MEN'S LOCKER

51 |MEAT/PRODUCE MEN'S RESTROOM

52 |MEAT/PRODUCE WOMEN'S LOCKER

53 |MEAT/PRODUCE WOMEN'S RESTROOM

54 |RECEIVING AISLE X

55 |MEAT PROCESSING

56 |MEATWRAPPING

57 |MEAT MANAGER (includes Seafood Manager)

58 |MEAT RESTOCKING AISLE X

59 |MEAT CHILL STORAGE

60 |FAT AND BONE STORAGE

61 |PREPACKAGED MEAT CHILL STORAGE

62 |POULTRY CHILL STORAGE

63 |MECH CHASE TO MEZZANINE (EXCLUDE)

64 |VESTIBULE RECEIVING/FF/DAIRY

65 |AISLE RECEIVING TO SALES

66 |DAIRY SALES X

67 |DAIRY CHILL STORAGE

68 |FROZEN FOOD STORAGE

69 |SALESAREA X

70 |DELISERVICE/SALES AREA 2 X

71 _|BAKERY/DELIDISPLAY 2 X

72 |BAKERY SERVICE/SALES AREA 2 X

73 |DELI PREPARATION AREA

74 |BAKERY PREPARATION AREA

75 |BAKERY CHILL STORAGE

76 |BAKERY FREEZER

77 |DELICHILL STORAGE

78 |BAKERY/DELIDRY STORAGE & ADMINSTRATIVE X

79 |BAG STORAGE X

80 |BAGGER BREAKROOM

81 |CHECKOUT X

82 [CUSTOMER CHECKOUT QUEUING X

83 |MECHANICAL MEZZANINE

84 |VENDORS ROOM

85 |SEAFOOD CHILL STORAGE

86 |BAGGER RESTROOM

87 |PERISHABLE MANAGER

88 |SEMI-PERISHABLE MANAGER

89 |ZONEMANAGER

90 |REGIONMGMT SUPPORT

91 |REGION MGMT SUPPORT STORAGE

92 |CONFERENCE ROOM

93 |CASHIER LOCKER / BREAK RM

94 |CASHIER RESTROOM

Notes:
1 Customer Service Desk (kiosk) also serves as a checkout register and a sales area and is located in line with
other checkout registers. Customer Service Office is normally located along the outer walls of the store and is not a
checkout location.

2 Support if room is behind service display cases (patrons do not have access). Sales Area if on Sales Area side of the
service display cases (patrons do have access to the area).
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