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Recipe: Homemade Pizza

. ;_; (or Facility Estimate)

Caitlin Burke, Olivia Lindsey, and Kristen Marquette

Quantech Services, Inc.
14 May 2024
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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)

2 CZJJANTZCH -
services, Inc
{The Sum of Quality}
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How to make a Homemade Pizza (Requirements) |

> Facilities are leveraged by DoD Program offices to support Classified
work, host Agile Program Increment (Pl) 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



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

importance of Homemade Pizza (Facilities Estimating Overview) | |
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Facility Exercise (Making a Margherita Pizza) .

» Modify an existing facility downtown Minneapolis, MN with approximately 110,000 SgFt
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 (OpEXx)

YEAR 1 YEAR 2
> Schedule: o | @ | @ | o | o | @ | @ | o |
X A A A Y N N N KR A KN KR K
> Build out within 18 months Contract Awarded

Design (3)

»  Fully Operational for 4 years

Construction (12)

Networking and Infrastructure
*Ready for Occupancy

Margherita Pizza requirements: dough for 1 large pizza, marinara sauce, mozzarella, and fresh basil
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Making the Dough (Structural Framework) 0 L

> 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

VVYVY

Enhancing the Classification of the area

Dough: How much do you need? Personal pizza, family size, flatbread, bagel bites, etc.
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Making a Margherita Pizza
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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 Types: marinara, pesto, olive oil, barbecue, alla vodka etc.
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Making a Margherita Pizza .

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

° CUANTSCH
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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

Pizza toppings: cheese, meat, vegetables, herbs etc.
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Making a Margherita Pizza '

» Our facility will be operational
for 4 years and require the
following recurring costs
> OpEx Costs
> 24x7 Security
> Furnishings

> Hardware Refresh/Maintenance

i 0000000000
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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

.CC O@OQQ LA 4 4

999
‘@,

Ingredients: flour, milk/water/oil, yeast, cornmeal, salt, cheese, sauce, various toppings
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Making a Margherita Pizza

. 7 Sensars & Security : .

roms oo |tmoo| s | e | s |semavsw e — e
s | asooo0 | iso0 | so | s | s [ ionsm0om e

romie | sooo0 | a0 | a0 |1 3 s so0000 -
boms | s | sso | 20 | 3 | s s sosasom

roes | ssooso | oo | 25 |3 | s s eisseom

sy | o0 | sso | i | T s s smao0em

romts | 200 | om0 | 45 | 2 | 10 |5 sasooom

boes | soeo | wso | o | 2 | s | ioeseom

Renovation Costs
76%

| s |
$ 197,450,000
514,850,000
$ 287,650,000
$ 537,600,000

=

Definitions

Includes BMS & locks for every door, motion sensors,
Sensors & Cameras .
cameras, and lights

3

5 |s 1485000

Project 19 625000 2875.0 $ 315,625,000
Project 20 60000 276.0
Project 21 425000 1955.0

53]

$ 9,870,000
20 $ 221,000,000

$ 120,412,500

35 $ 392,112,500

Security Stations Includes annunciator and monitoring servers for security

Includes Mylar coating for all windows
Project 22 325000 14950 Total Cost Includes design, rennovation, furnishing, and IT equipment
otal Cos
Project 23 650000 2990.0 costs

° CUANTSCH
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Making a Margherita Pizza .

> 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

CER Equation:

TotalCostS = 994.3 * Number SQFT + (-1414491) * NumSensorsCameras + (-31047208) * NumSecurityStations + 1946754 * Number Windows
Parameters:

Number of Windows
. 750000 {13 | 6 36
> 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

CER Equation:
TotalCostS = 216156 * Number _Seats + (-1414491) * NumSensorsCameras + (-31047208) * NumSecurityStations + 1946754 * Number_Windows

Number of Windows

Y CUANTSCH

{The Sum of Quality}
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Making a Margherita Pizza

> 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 SgFt and is available online

18

Unit Costs for Mil'rtary Construction Reference | Oct 2022 | Reference | Oct 2022 | Standard | Standard
Size unit cost unit cost | Deviation | Deviation

(GUC) (GUC) IGUC | Projects

COMMUNICATIONS BUILDINGS: I I A A R R
SATELLTE COMMUNGATONSCENTER | | = | | = | = | [ i
COMMINGATONSFACLTY | &2 | s@% | &ow| &5 | @ | 2% | & |
ARCRAFTOPERATONSBUIONGS: [ | | | | | 1 ]
ARCRAFT OPS FACLITY WITHOUT TOWER | 5203 | 684 | w000 56 | 162 | 3% | o |
FEADGUARTERSIOPERATIONSBUILDINGS: | || [ | | | ]
SQUADRON/BATTALONFGSMDLEVED | e | ses | _wo0| 8 | o7 | 1% | 12|
BRIGADEDVSIONWNGHQS (UPPERLEVEL | 6o% | 4o | 70| #9 | & | % | 4 |
ACADEMIC INSTRUCTIONBUIDINGS: | I A A R
GENERAL INSTRUCTION (LECTURE CLASSROOM) 5809 |  22000| 548 | 167 | 30% | 5 |
HIGH BAY W/ SIMULATION TRAINING - SMALL (< 18,000 SF) | es0 | 7ers | 7100 713 | 132 | 19% | 3|
622 | _#ow| o5 | % | to% | 7
APPLIED INSTRUCTIONS (HANDS ON TRAINING) - SMALL (< 35,000 SF) 4661 | 25000 433 | 9% | 2% | 3 |
APPLIED INSTRUCTIONS (HANDS ON TRAINING) - LARGE (> 35,000 SF) 4704 | 140000 437 | 160 | 3% | 3 |

https.://www.wbdg.org/ffc/dod/unified-facilities-criteria-ufc/ufc-3-701-01

Number of

CZJJANTZC H..
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Making a Margherita Pizza

> Our Facility has an average of 221 SqFt per Seat

CZJJANTZC H..
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Making a Margherita Pizza '

Collected 28 data points for facility rentals in downtown
Minneapolis

Reduced dataset to the 15 OpEx data points

Triangular Distribution: Mean $28.21 per SgFt, Min $9.51,
+ Max $39.40
+

+
+
+4 4

Cost per Sqft in Minneapolis, MN

® Total Cost per Sgft (w/ OpEx Costs)

Total Cost per Sqft (w/o Opex)
—\ean Opex Cost

Mean Cost (w/o Opex)

MIN-NEAPOER
CUANTSCH

{The Sum of Quality}
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Making a Margherita Pizza .

Network BOM
NETWORK UNIT PRICE EXTENDED PRICE

Network NIPR 425,036.21 425,036.21
Network and Firewall SIPR+JWICS 1,552,031.16
Firewall NIPR only 901,325.74
Servers 34,996.62
Logging 40,061.38
Mic rosoft /equivalent 47,082.43
365,003.94
28,798.11
9,002.57
18,000.00
80,000.00
10,435.69

Cloud Security F5/equivalent
Rack

Patch Panel

Comm's

1
2
1
3
3
3
3
3
3
4

N
o

Crypto
KVM

& A H BH H A H H H A hH
A H P H h H AP A

W

a CUANTSCH
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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 Pizza at 450 degrees on pizza stone for 20 minutes *Cooking times may vary
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Making a Margherita Pizza .

SqFt CER ,
ilding S 16.72 S 3633 $ - 8§ - § - | $ 53.06Roll Up

Structural Cost CER 1 is a function of SqFt (110K),
Sensor/Camera Qty (18), Service Workstation Qty (2), Window
Qty (10)

Sqft (110K} * Cost per SqFt

Roll Up

SqFt {(110K) * Cost per SgFt

Roll Up

SqFt (110K) * Cost per SgFt * Mx Factor (20%)

Build Out S 1672 | S 27.80

4

8.53
035

035
035

Network S
Recurring Costs S
Annual OpEx S
IT Equipment S
IT Mx 5
IT Refresh S
Network S
Network Mx S
Network Annual Cost | §
Network Refresh S
Labor S
Security S

Network Comms Qty (4) * Network Comms Unit Cost
Network Total Cost * Refresh Schedule (5 Year)

Roll Up

Security FTE (2) * Labor Rate

R AR Vo SE o SE W SE o MR 0 BRE Wy S W NE W S 8

S
S
S
S
5
5
S
5
S
S
S
5

o o
noon
et =
L U
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Making a Margherita Pizza .

Seats CER
Methodologies
TYSM @ Mean CL FY24 FY25 FY26 FY27 FY28 FY29 FY30 Total

Fadlity Estimate $ 1620 $ 3581 $ 619 $ 6.8 $ 7.02 $ 719 $10030|Rollop

Building Occupancy '$ 16.20| S 3546 | S _ _ S - S 51.66 |Roll Up
Structural Cost CER 2 is a function of Seat Qty {500),
Build Out S 1620 S 2693 S s - $ 43.13 |Sensor/Camera Qty (18), Service Workstation Qty (2),
i 10
Recurring Costs $ - |$ 035|/% 619 S 685 % 702 $ 719 $ 22.04 $ 49.64 |Roll Up
SqFt (110K) * Cost per SqFt

5
ITMx _ 0.65 | $ 4.97 |SqFt (110K) * Cost per SqFt * Mx Factor (209
$ 1158 | $ 1891 [Roll U

IT Refresh
Network
Network Mx 1.85  $ 8.84 |Network Total Cost * Mx Factor (20%)
0.09 | $ 0.43 |Network Comms Qty (4) * Network Comms Unit Cost
9.63 | $ 9.63 |Network Total Cost * Refresh Schedule (5 Year

2.53 |Roll Up
2.53 |Security FTE (2) * Labor Rate

Network Annual Cost |
Network Refresh

$
S
$
'S
| S
$
S
S
$
5
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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!!l

> Ensure the methodologies estimate the full scope of the Facility

To-go Slices: Recipe Cards and Slices of Pizza
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Questions?

7 CUANTSCH.
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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
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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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