Please note: This drawing shows a typical configuration of equipment and does not
necessarily show the equipment currently installed in the unit. Verify the specific
equipment currently in the unit with a KTG representative.
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EQUIPMENT LIST

]

STORAGE ROOM
WATER HEATER

SSTL LIFT-UP COUNTER
MOP SINK

3 COMPARTMENT SINK
HAND SINK W/ SOAP & TOWEL DISPENSER @ @ @

40 GAL KETTLE (3)

CONVECTION STEAMER

10. DUAL STACK CONVECTION OVEN
11. COMBI OVEN

NanALNS

13. OPENING

14. WARMING CABINET

15. SSTL WORK TABLE FLOOR PLAN
16. SHELF W/ POT RACK
17. SSTL CANOPY HOCD
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