ITEM O (7]
NO |QTY|EQUIPMENT CATEGORY _ ; T : RN 7 i “ ‘ : N 1 <
1 1 |SINK, HAND, WALL MOUNT T , T T mu ﬁu E
1 3 [SINK, HAND, WALL MOUNT ([ ] AHQ mHv AHQ mHv ; * ) N
— | —; , \ _
2 1 |SINK, ECONOMY | _ g |92 N
2.1 1 |FAUCET, WALL MOUNT AHQ ﬁu AHQ ﬁu \ h [
3 1 |GRINDER, MEAT I . y —
4 1 [SAW, MEAT = = _/\_ . P
5 1 |TABLE, CHOPPING _\/_ _\/_ _\/_ _\/_ _\/_ C N
6 1 |36” STRIP CURTAIN _\l/_ _\l/_ I — S — —; E
_J—_J
7 1 |ELECTRONIC SCALE, RECEIVING AHQ mHv AHQ mU H
8 1 |WALK—IN COOLER/FREEZER/GARBAGE — | — — | — — — c
— _\u/_ ()
9 2 |SHELVING, WIRE C C AHQ muv AHQ mu _/\_ C C C _/\_ — ) b~
9.1 1 |SHELVING, WIRE m
10 2 |SHELVING, WIRE _\/_ _\/_ . _\/___ __\/_ __\/_ __\/_ __\/_ _\/__ — _— d
10.1 | 2 |SHELVING, WIRE y — C A
10.2 | 1 |SHELVING, WIRE | — | — — | — | — 7 -—
15| 1 [k el . 00 OO OO O
14 1 |DISHTABLE, STRAIGHT C C [¥a) R
15 1 |WAREWASHER, DOOR TYPE, HIGH TEMP _\/_ _\/_ _\/_ _\/_ _\/_ _\/_ E
16 1 |CONDENSATE HOOD AHQ ﬁu AHQ ﬁu G mewwwwwm Z\ m m _ M
17 1 |SINK, SCULLERY, 3 COMPARTMENTS _\/_ _\/_ __ | M
17.1 | 1 |FAUCET, WALL MOUNT _/\_ C C C C C ENTRANCE 0000 o
18 1 |POT RACK, WALL MOUNT trays | [0 nv
{ ) L and _H_
19 1 |CUTTER/MIXER, VERTICAL C C cutlery v
20 1 |SHELF, WALL MOUNT \ _ E_
20.1 | 1 |TABLE, BAKER'S a @ _
! beverages
21 1 |REFRIGERATOR, REACH—IN _ take out _
22 1 |FREEZER, REACH—IN AHJ ﬁU AHJ wU setups _
23 1 |POT RACKW/ 15” X 144” CANTILEVERD SHELF BOTH SIDES . . S G
25 1 |CUTTER, VEGETABLE = D o %
26 1 |REFRIGERATOR, UNDERCOUNTER WW@ m
= < cold food @
27 1 |TABLE, WORK —N - 0
27.1 | 1 |FAUCET, DECK MOUNT == re @ soup m
—— 2 dry storage _ “
28 1 |SLICER, FOOD ==
n
29 1 |REFRIGERATOR, UNDERCOUNTER
31 1 |DROP—IN, HOT WELLS R GHT L AN
SWITCH PANEL
32 1 |TABLE, WORK
33 1 |FAUCET, DECK MOUNT Oogf L
34 3 |STOCK POT RANGE W/ JET BURNERS % J_rIIII--_I--MIIl_n.Zl g %9 cashier “
34.1 | 1 |WALL SPLASH MOUNT, POT FILLER HOSE UNIT 5 “ S i _ o
35 1 |RANGE, HEAVY DUTY, GAS 8 | OMO | ° /%5
%m a
36 1 |RANGE, HEAVY DUTY, GAS L ; | & wl 2
37 1 |SALAMANDER BROILER, GAS ‘ II% g =B - M
38 1 |STAND, EQUIPMENT I v —_ N A\ o< 48 S N
39 2 |GRILL, HEAVY DUTY, GAS @@ g:a& H a
40 1 |FRYER, PRESSURE GAS W/ FILTER : R =
e 4 5
41 1 |FRYER, DEEP FAT, GAS W/FILTER ! 1Z - | 4
42 1 |OVEN, CONVECTION, GAS W/ WATER INJECTION |— I A L
43 1 |EXHAUST HOOD W/ MUA . A - M
- —
44 1 |FAUCET, UTILITY @ G ‘ w (/2] < (2
]
45 1 |SINK, MOP 45 N E =
46 1 |SHELVING, WALL MOUNTED @ ‘ eceiving m Q
47 1 |ICE MAKER W/ BIN a@ @ (/) |
48 1 |CABINET, MOBILE, REFRIGERATED o . 7 (/)] m
q @ g pot éomj_saa future a_mjéom:_sa —_— E
49 2 |CABINET, MOBILE, WARMING & HOLDING w@ @ r———n LL]
50 1 |RACK, SYRUP TANK & BAG—N-—BOX G 2.5 (ol o il o) A 1 hl.v
51 6 |SHELVING, WIRE =8 [ i | A < >
= cooler freezer meat, prep
52 1 |RACK, CAN 38 Qm@_,mm O degree 40 a.mm«mm R
53 1 |DISPENSER, ICE/BEVERAGE ‘ \ _g L
54 1 |BEVERAGE COUNTER \\,Q m ==z /| @) (7p)
55 1 |CASHIER COUNTER @ = @ 67@ Nt 4 0
56 3 |DROP—IN, CUP DISPENSER e g — @ : \ m O
57 6 |DROP—IN, CUP DISPENSER e | A O
58 2 |DISPENSER, BEVERAGE/NON—CARBONATED & g — = @J@ | D LL
59 1 |COFFEE SERVER, ACCESSORY W ——— : —/\
60 1 |COFFEE MAKER, SATELLITE SYSTEM rﬁw‘ L@ =
61 1 |DISPENSER, SOFT SERVE ., Y g v
62 1 |BEVERAGE & DESSERT COUNTER
63 1 |REFRIGERATOR, AIR CURTAIN TYPE . -
2’ v ’ .
64 1 |[cOLD FOOD COUNTER 9 H 72 108 -
65 3 |DROP—IN, HOT WELLS 0
66 1 |COLD FOOD COUNTER DATE: __ 08/22/2007
SCALE: 1/4"=1'0"
67 1 |DROP=IN, COLD PAN REVISIONS:
69 1 |TRAY START AND TAKE OUT COUNTER
70 1 |PEELER, POTATO/VEGETABLE
71 1 |DROP=IN, HOT WELLS




