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EQUIPMENT LIST:

4' METRO SHELVING

6' METRO SHELVING

6 BURNER GAS RANGE

30" x 6' SSTL WORK TABLE

36" GAS GRIDDLE

48" CHARBROILER

HVAC

NOT USED

GAS FRYER

24" x 5' SSTL WORK TABLE

HAND SINK W/ SOAP &

TOWEL DISPENSER 4, |

12. ENTRY DOOR . |

13. DUAL STACK CONVECTION OVEN | (19) E = .&ﬁ @.w- @ 15, (25)

14, GAS COMBI OVEN | @®W

15. 40 GAL. TILTING SKILLET L & — o —

—pi16. TRENCH DRAIN | ’ (o4 ~ T
17. 40 GAL. STEAM KETTLE O

18. POT SCRUBBER SINK D—t |l (1) @]

19. MOP SINK :

20. WATER HEATER |

21. 8'%20' WALK IN COOLER | —— o B e

B|22. &x20' WALK IN FREEZER (12) W

23. PLATFORM & STAIRS

24. ELECTRICAL PANEL

25. GAS STEAM COOKER

26. POT RACK (CEILING MOUNT)

27. SSTL CANOPY HOOD

28. NOT USED

29. 4-COMP. HOT FOOD TABLE

30. 2-DOOR REACH-IN REFRIGERATOR
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