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Training Example: Plans, Designs and Schematic Package
TRAINING EXAMPLE ONLY — FICTIONAL INFORMATION — NOT AN OFFICIAL ICIP, VENDOR QUOTE, APPROVED PLAN, OR ACTUAL FLEET RECORD
What this document should look like
Actual supporting plans should identify the facility, project, drawing date/revision, preparer, drawing status, scope, and affected spaces/systems. Include existing and proposed conditions, equipment placement, dimensions and technical information appropriate to the project stage. A conceptual sketch is not a permit-ready or construction-ready document.
Facility: Sample Mesa Senior Center
Project: Kitchen Renovation
Drawing ID: TRAIN-A1 | Revision: Concept 1 | Date: October 9, 2026
Prepared by: Training team (not an architect or engineer)
Status: CONCEPT ONLY — NOT TO SCALE — NOT FOR CONSTRUCTION
Illustrative Existing and Proposed Layout
	Area
	Existing condition
	Proposed arrangement

	Food storage
	Storage dispersed near preparation area
	Dedicated dry/cold storage zone

	Preparation
	Shared counter with restricted circulation
	Separated preparation counter

	Cooking
	Aging range and congested work zone
	Range location reviewed with hood/utilities

	Dishwashing
	Shared clean/dirty staging
	Separate dirty-return and clean-storage zones

	Meal dispatch
	Packing occurs in preparation area
	Dedicated packing/dispatch zone


Conceptual Block Schematic
	Receiving / Storage
	Preparation
	Cooking

	Dry and cold storage
	Preparation counter
	Range / hood zone

	Dishwashing / clean storage
	Circulation — verify clearance
	Meal packing / dispatch


Directional concept: receiving → storage → preparation → cooking → packing/dispatch. Diagram omits dimensions and door locations intentionally; actual design must verify circulation, accessibility, utilities, ventilation, and required approvals.
Design Deliverables by Application Type
	Application type
	Illustrative supporting material

	Planning & Design
	Available conceptual sketch or assessment; identify the drawings/studies the request will produce.

	New Construction
	Site plan, floor plan, elevations, specifications and current design status, as available.

	Renovation / Code Compliance / Additions
	Existing/proposed layouts, affected systems, assessment/code issues, and addition boundaries.

	Meals & Equipment
	Equipment placement/specification sheet and utility/installation requirements, where applicable.


Use the combined worksheet for scope, timeline, and funding. Drawing notes should clarify design conditions rather than duplicate the financial worksheet.


Fictional sample. Do not use as documentation for a live funding request.
