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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OFFICE | (19)

REACH-IN REFRIGERATOR B
DUAL STACK CONVECTION OVEN (2)

60 GAL KETTLE

40 GAL. SKILLET

FLOOR MODEL FRYER (3]

48" GRIDDLE

48" CHARBROILER

48" 8 BURNER RANGE

B0QT. MIXER

10. 3STL 30" ¥ 96" WORK TABLE (2)WITH UNDER SHELF
T HVAC UNIT

12. ELECTRICAL PAMNEL

13. TRENCH DRAIN

14. 55TL CANOPY HOOD

15. FOOD WARMER (BY CLIEMNT)

16. 42" DOOR

17. 36" DOOR

18. 30" DOOR

19, WINDOW
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