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⮚ Importance of Homemade Pizza (Facilities Estimating Overview)
⮚ How to make a Homemade Pizza (Requirements)

⮚ Making the Dough (Structural Framework)
⮚ Sauce Styles (Infrastructure)
⮚ Toppings (Recurring Costs)

⮚ Gathering/Prepping Ingredients (Data Collection/Analysis)
⮚ Bake the Pizza (Building the Estimate)
⮚ Serve it up (Conclusion)
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How to make a Homemade Pizza (Requirements)
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⮚ Facilities are leveraged by DoD Program offices to support Classified
work, host Agile Program Increment (PI) events, areas for teams to 
perform Agile software development, and stakeholder 
presentations/demonstrations

⮚ Each Facility type has different requirements (new
construction/remodel, classification, support personnel, security, IT 
Equipment, Furnishing, etc.)

Determine the type of Pizza you are looking to make and find a recipe that works best for you
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Importance of Homemade Pizza (Facilities Estimating Overview)
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https://software.af.mil/
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Facility Exercise (Making a Margherita Pizza)

Margherita Pizza requirements: dough for 1 large pizza, marinara sauce, mozzarella, and fresh basil 

 Modify an existing facility downtown Minneapolis, MN with approximately 110,000 SqFt 
to the Special Access Program Facility (SAP-F) level. The Facility will require:
 Renovations/Build Out for SAP-F
 24x7 Security (interior and exterior)
 Network and IT equipment 
 Includes Operational Expenditures (OpEx)

 Schedule:
 Build out within 18 months

 Fully Operational for 4 years 

Presented at the ICEAA 2024 Professional Development & Training Workshop - www.iceaaonline.com/min2024



⮚ Depending on the status of your facilities structure, there are many non-recurring costs 
that need to be considered

⮚ Determine your vision for the space
⮚ What needs to be done to the structure to make it operational?

⮚ Full build
⮚ Renovations to existing structure
⮚ Leveraging an existing space
⮚ Enhancing the Classification of the area 

Making the Dough (Structural Framework)

6 Dough: How much do you need? Personal pizza, family size, flatbread, bagel bites, etc.
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Making the Dough (Structural Framework)Making a Margherita Pizza 
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Making the Dough (Structural Framework)Making a Margherita Pizza 

Need enough dough for 1 large Margherita Pizza 
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⮚ Each Program has their own infrastructure 
requirements

⮚ What type of infrastructure will your Program need 
for the space?
⮚ Material: Network and IT equipment
⮚ Classification level considerations for material 

purchases
⮚ Security Requirements (cyber security, fencing, 

penetration testing, etc.)

Sauce Styles (Infrastructure)

9 Sauce Types: marinara, pesto, olive oil, barbecue, alla vodka etc. 

HOMEMADE
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⮚ Our facility will be classified SAP-F, includes NIPR through JWICS networks, 
and IT equipment within 6 months post-renovation

Making a Margherita Pizza 
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Making the Dough (Structural Framework)Making a Margherita Pizza 

Our Margherita Pizza is going to be a spicy marinara with proper sauce to dough ratio 

Presented at the ICEAA 2024 Professional Development & Training Workshop - www.iceaaonline.com/min2024



⮚ Recurring costs are those that allow the Facility to 
continue operations
⮚ OpEx costs 
⮚ Security personnel
⮚ IT Equipment Tech Refreshes
⮚ Facility Maintenance 
⮚ Furnishings

Toppings (Recurring Costs)

12 Pizza toppings: cheese, meat, vegetables, herbs etc. 
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 Our facility will be operational 
for 4 years and require the 
following recurring costs
⮚ OpEx Costs
⮚ 24x7 Security
⮚ Furnishings
⮚ Hardware Refresh/Maintenance

Making a Margherita Pizza 
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Making the Dough (Structural Framework)Making a Margherita Pizza 

Our Margherita Pizza will need fresh mozzarella and basil 
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 Data Sources - what data can you leverage?
⮚ Analogous programs (SW factory, SCIF buildouts, 

etc.)
⮚ Price per SqFt in specified location
⮚ Engineering build up (BOM)
⮚ Security specifications for the facility

Gathering/Prepping Ingredients (Data Collection/Analysis)

15 Ingredients: flour, milk/water/oil, yeast, cornmeal, salt, cheese, sauce, various toppings 
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Facility Estimate Example - Structural Costs
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⮚ Cost Estimating Relationship (CER): Total Cost of Structural Enhancements as a function of Number 
of Square Feet, Number of Sensors/Cameras, Number of Security Stations and Number of Windows

⮚ Cost Estimating Relationship (CER): Total Cost of Structural Enhancements as a function of Number 
of Seats, Number of Sensors/Cameras, Number of Security Stations and Number of Windows

Facility Estimate Example - Structural Costs
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Facility Estimate Example - Structural Costs
⮚ Below is a sample from the Military Construction (MILCON) UFC 3-701-01 DoD Facilities Pricing Guide (w/ change 3) 
⮚ This resource serves as a crosscheck for renovation costs per SqFt and is available online
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Making a Margherita Pizza 

https://www.wbdg.org/ffc/dod/unified-facilities-criteria-ufc/ufc-3-701-01
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Facility Estimate Example - Structural Costs
⮚ Our Facility has an average of 221 SqFt per Seat
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Making a Margherita Pizza 
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⮚ Collected 28 data points for facility rentals in downtown 
Minneapolis 

⮚ Reduced dataset to the 15 OpEx data points
⮚ Triangular Distribution: Mean $28.21 per SqFt, Min $9.51, 

Max $39.40
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Facility Estimate Example - SAP-F Networking Costs
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⮚ Consider all the requirements:
⮚ Build Out/Non-recurring Costs 

⮚ Renovations/Build Out for SAP-F
⮚ Network and IT Equipment 

⮚ Recurring Costs
⮚ OpEx Costs 
⮚ IT and Network Maintenance and Refresh
⮚ 24x7 Security

⮚ How should it be structured? 
⮚ WBS

⮚ Consider all methodologies and analysis 

Bake the Pizza (Build the Estimate)

22 Bake Pizza at 450 degrees on pizza stone for 20 minutes *Cooking times may vary 
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Making a Margherita Pizza 
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Making a Margherita Pizza 
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Making the Dough (Structural Framework)Making a Margherita Pizza 

Bake at 450 degrees for 20 minutes until cheese is melted and crust is lightly golden 
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⮚ Make sure you have enough pizza for your party
⮚ Understand the Program’s structural vision for the Facility

⮚ Key to a great pizza is the dough to sauce ratio
⮚ Clearly spec your infrastructure to reflect the needs of your program

⮚ Pizza Toppings should reflect your guest preferences and dietary restrictions
⮚ Make sure your recurring scope is relevant for your Program (Tennis court?)

⮚ Fresh ingredients make a better pizza
⮚ The better the data collected, the better the estimate

⮚ Don’t burn or undercook your pizza!!!
⮚ Ensure the methodologies estimate the full scope of the Facility

Serve it up (Conclusion)

26 To-go Slices: Recipe Cards and Slices of Pizza
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Questions?
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⮚ Slide 4 - Map of Software Factories
⮚ Slide 6 - Chef Tossing Dough image
⮚ Slide 9 - Pizza Sauce image
⮚ Slide 10 - IT Equipment/Network image
⮚ Slide 12 -

o Mozzarella image
o Basil image

⮚ Slide 15 -
o Shopping Basket image
o Pizza Ingredients image

⮚ Slide 17 - Unified Facilities Criteria Resource
⮚ Slide 27 -

o Burnt Pizza image
o Slice of Cheese image

Sources
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https://software.af.mil/
https://www.freepik.com/premium-vector/pizza-chef-tossing-dough-air-man-making-national-italian-food-cartoon-chef-working-table-brick-oven-restaurant-cook-meals-preparation-kitchen-male-character-uniform_24758326.htm
https://www.istockphoto.com/illustrations/pizza-sauce-jar
https://www.alamy.com/network-vpn-service-and-privacy-set-vector-illustration-cartoon-tiny-people-look-through-magnifying-glass-at-scheme-of-ip-addresses-search-secure-access-point-hosting-and-keys-on-world-map-image551749242.html
https://www.google.com/search?q=mozzarella+cartoon+png&tbm=isch&ved=2ahUKEwiVqYnjnKmEAxVz18kDHdKwA_AQ2-cCegQIABAA&oq=mozzarella+cartoon+png&gs_lp=EgNpbWciFm1venphcmVsbGEgY2FydG9vbiBwbmdI0hhQ6wdYwhdwAHgAkAEAmAGFAaABzweqAQM5LjK4AQPIAQD4AQGKAgtnd3Mtd2l6LWltZ8ICBRAAGIAEwgIGEAAYBxgeiAYB&sclient=img&ei=V9rLZdWhIfOup84P0uGOgA8&bih=943&biw=2572&rlz=1C1GCEU_en#imgrc=Zd7TevvHDCVARM
https://www.google.com/url?sa=i&url=https%3A%2F%2Fwww.vectorstock.com%2Froyalty-free-vector%2Fcartoon-basil-plants-in-pot-isolated-on-white-vector-29386968&psig=AOvVaw2Pnp9G3IJj51PwhJhv0bZp&ust=1708029929035000&source=images&cd=vfe&opi=89978449&ved=0CBMQjRxqFwoTCIj3ybvZq4QDFQAAAAAdAAAAABAD
https://www.google.com/imgres?imgurl=https%3A%2F%2Fbanner2.cleanpng.com%2F20190402%2Fzi%2Fkisspng-shopping-cart-clip-art-vector-graphics-food-basket-enterprise-outsourcing-enabling-the-age-of-corpora-5ca372bead5b28.7714180615542156147101.jpg&tbnid=Pwn1cdamMrYvaM&vet=12ahUKEwjZsJCB2quEAxVdwckDHX60BssQMyhmegUIARDBAg..i&imgrefurl=https%3A%2F%2Fwww.cleanpng.com%2Fpng-shopping-cart-clip-art-vector-graphics-food-basket-7140476%2F&docid=hD9UbH70DsehYM&w=900&h=800&q=transparent%20shopping%20basket%20cartoon&ved=2ahUKEwjZsJCB2quEAxVdwckDHX60BssQMyhmegUIARDBAg
https://www.alamy.com/classic-pizza-margherita-and-all-ingredients-for-cooking-it-make-your-pizza-set-of-products-and-tools-for-pizza-making-vector-illustration-image364742415.html?imageid=97445729-C7BD-4DBE-9B24-5236E3AB0A06&p=306693&pn=1&searchId=e94d3fdca08d63ecbda69a2e2c114228&searchtype=0
https://www.wbdg.org/ffc/dod/unified-facilities-criteria-ufc/ufc-3-701-01
https://www.istockphoto.com/photos/burnt-pizza
https://stock.adobe.com/bg/images/two-slices-of-pizza-with-olives-parsley-leaves-sausage-and-champignons-italian-food-with-dripping-melted-cheese-vector-illustration-in-a-flat-cartoon-style-isolated-on-a-white-background/500201267
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