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Heart of the Rockies Regional Medical Center
Salida, CO

Facility Master Planning

Miscellaneous Programming Areas and Systems Evaluation:

Security and Access Control:
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Dietary:
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A. Security and Access Control

1. The Medical Center’s Security Plan provides a comprehensive and layered approach
to both exterior and interior access control, including zones, control points, circulation
routes, and required egress paths.
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2. The Medical Center’s existing Security and Access Control systems, including low-
voltage (cameras- card readers- alarms) systems, doors and door hardware, exterior
lighting, operational protocols (lock-down and codes), and overall performance, facility-
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and functionality (NFPA/ IBC/ FGI
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B. Health and Wellness

1. Beyond the traditional healthcare services provided within the medical center, the
medical center has developed and implemented strategic, complimentary restoration
and wellness functional programming areas, services, and initiatives that address
patient, family, staff, and community needs; across the Health and Wellness spectrum
and continuum.
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C. The design of materlals management effectively contributes to productlwty and Sl ‘U’LV
efficiency.

1. The design of the materials management storage space allows for visual wayfinding by
staff and employees accessing materials.
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The design of the materials franagement storage and supply department allows for a
controlled flow of shipments, staff, and supplies.
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3. Materials management staff have good S|ght lines and oversight of the flow of st nd
hospital employees coming in and out of the space.
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4. The materials management storage system allows for quick access and finding of
materials by anyone that may come into the space.
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5. The loading dock allows materials management staff to quickly move items from trucks

directly into their storage zones.
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6. The loading dock allows for multiple trucks to efficiently move in and out of the facility.
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7. The loading dock is sized approprlatety for the number of shipments coming into the %
facility each day.
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8. The materials management workflow makes sense in the space as it is currently
designed.
Comment: Se0rnS We  Woat  Owh qmy\ o1’V
.S{)M..Q_

9. Linkages to care units (corridors, stairs, and elevators) are efficient and convenient.
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10. Linkages to treatment services (surgery, emergency department etc.) by corndor

stair, or elevator are efficient.
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D. The design of dietary functions effectively contributes to productivity and
efficiency.

1. The loading dock allows for quick transport of dry goods to storage locations.
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2. The dry goods storage and cooler/freezer space are efficient and sized appropriately.
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3. The dietary functions are Iocated properly to allow for efficient and effective food

service.
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