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FROM A STORAGE FACILITY TO A HIGH-PERFORMANCE BAKERY

PRETZILLA partnered with Riley Construction to convert a 162,000-square-foot warehouse into a food-grade 
bakery capable of handling mixing, proofing, freezing, packaging, and shipping. The project also included 
a 28,000-square-foot addition for offices and welfare spaces to improve GMP flows and support long-term 
expansion. Delivered under a CMAR model with design-build partners, the facility now provides the infrastructure 
PRETZILLA needs for current production lines and future growth.

THE CHALLENGE

The team needed to transform a storage warehouse 
into a fully sanitary bakery with strict raw-to-processed 
zoning, pressure cascades, and a cold-chain system 
supporting three proofers, multiple process freezers, 
and a 5,000 SF finished-goods freezer. 

Coordination involved a deep bench of owner-managed 
OEMs, whose constantly evolving layouts required rapid 
updates to the infrastructure plan and the loads placed 
on the existing structure.

Despite these shifts, the turnover date could not move. 
Meeting FDA expectations, aligning to FSMA standards, 
and upgrading a warehouse to food-grade conditions 
added further complexity.



OUR APPROACH

Riley combined laser-scan modeling with its INSTEP 
coordination process to establish a clear, unified plan 
for the conversion. A detailed point-cloud model 
captured existing conditions and identified structural 
and MEP conflicts early — including issues that would 
have triggered major field rework — allowing the team 
to fast-track critical MEPF overhead installation in the 
field and protect the schedule’s most sensitive path. 
 
Weekly page-turns, pull planning, and a shared action 
item tracker kept PRETZILLA, design partners, trades, 
and OEMs fully aligned as final equipment layouts 
evolved. This structure allowed Riley to fully integrate 
into the clients vision and ensure that the facility’s 
construction considers long-term maintenance, 
expansion, and evolution. 

THE RESULTS

Riley delivered the PRETZILLA bakery conversion and addition on time, despite evolving equipment layouts. 
The facility achieved audit-ready startup, meeting FDA expectations and FSMA standards through proactive 
pre-audit walk-downs and early coordination with PRETZILLA’s quality teams. The completed cold-chain 
infrastructure now supports three proofers and process freezers, as well as a dedicated 5,000-square-foot 
finished-goods freezer equipped with QFR racking for high-density storage. 

The 28,000-square-foot addition provides modern office and welfare spaces that reinforce proper GMP 
flows and long-term operational efficiency. The final facility is engineered for continued growth, enabling 
PRETZILLA to expand production with minimal disruption.

KEY OUTCOMES

•	 162K SF warehouse converted into a food-grade 
bakery with proper zoning and pressure controls

•	 Unified Precon + INSTEP workflow that preserved 
the turnover date

•	 Successful coordination of numerous OEMs under 
a single plan-of-record

•	 Infrastructure for three proofers/process freezers 
plus a 5,000 SF finished-goods freezer with QFR 
racking

•	 Expansion-ready design supporting a future full 
process line

•	 FDA audited; facility built to meet FSMA 
expectations
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