








SCALE 1 INCH = 20 FEET
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E Q U I P M E N T   S C H E D U L E
Item
No Qty Description

Furnished
By:

1 1 WALK-IN RECEIVING FREEZER

2 lot FREEZER COILS

3 lot HIGH DENSITY SHELVING

4 1 THAW COOLER

5

16

lot RECEIVING COOLER COILS7

1 HIGH DENSITY SHELVING8

1 REFRIGERATION SYSTEM RACK

9

1 RECEIVING DESK

10

DUNNAGE RACKS

11

12

13

14

1 ROLL-IN REFRIGERATOR

15

1 TABLE W/ SINK / PRE-RINSE

16

1 SHELF

17

18

19

1 HAND SINK

20

1 TABLE

1 HAND SINK

21

22

23

1 VEGETABLE WASH SINK / PRE-RINSE

24

1 ROLL-IN REFRIGERATOR

25

1 TABLE W/ SINK / PRE-RINSE

26

1 TABLE W/ SINK

27

1 SHELF

28

1 TABLE

29

1 TABLE W/ WALL SHELF

30

31

32

33

lot MOBILE FOOD TRANSPORT CARTS

34

1

35

1

36

1 EXHAUST HOOD

1 MAKE-UP AIR PLENUM

38

1 FIRE PROTECTION SYSTEM

39

1

40

42

1

43

1 TRENCH DRAIN

1 TRENCH DRAIN

1 STATIONARY KETTLE (80 gal.)

44

45

46

1

1

1

HAND SINK

CONDENSING UNIT

CONTROL PANEL

47

1 AIR COMPRESSOR

48

49

50

51

52

53

2 TABLE

54

1 BLAST CHILLER

55

56

lot MOBILE PROOFERS

57

1 OVEN DUCT

58

1 OVEN DUCT

60

1 MIXER ( 60 qt.)

61

2 BAKER'S TABLE

62

lot INGREDIENT BINS

63

64

65

1

66

1 PRE-MIXING TABLE

67

68

1 HAND SINK

1 ADJUSTABLE PREP TABLE

1 MIXER (70 qt.)

WALK-IN RECEIVING COOLER

1 THAW COOLER COIL

1 REACH-IN GLASS DOORS

4

SCALES

1 TABLE W/ SINK

1 HAND SINK

1 COOK / CHILL TANK

PUMP / FILL STATION

41

1 TRENCH DRAIN

STATIONARY KETTLE  (80 gal.)

Lot REFRIGERATION SYSTEM ( part of Item 10)

1 DOUGH BALLER

1 REVOLVING OVEN

1 ROTATING RACK OVEN

59

2 TABLE

69

70

71

72

73

74

75

81

82

83

84

85

86

1 HAND SINK

1 TABLE W/ SINK

1 3-COMPARTMENT SINK
- SPARE NUMBER

1 REACH-IN REFRIGERATOR

1 REACH-IN REFRIGERATOR

1 REACH-IN FREEZER

EXISTING

87 - SPARE NUMBER

88

89 -

90 -

91

92 1

93 1

94 1

95 1

96 1

97 1

98 1

99 -

76

77

78

79

80

E Q U I P M E N T   S C H E D U L E
Item
No Qty Description

Furnished
By:

100 1 EXHAUST HOOD

102 1 COMBI OVEN  / STEAMER

103 1 COMBI OVEN / STEAMER

104 1 COMBI OVEN / STEAMER

105

1106

1 TABLE107

1 TABLE108

- SPARE NUMBER

109

- SPARE NUMBER

110

1 MAKE-UP AIR PLENUM

111

1 CONVECTION OVEN

112

113

114

1 TILTING SKILLET (40gal.)

115

1 TRENCH DRAIN

116

1 HAND SINK

117

118

119

1 EXHAUST HOOD

120

1 MAKE-UP AIR PLENUM

- SPARE NUMBER

121

122

123

1

1

1

SPREADER

CHAR-BROILER

HOOD CONTROL PANEL

124

1 CHAR BROILER

125

1 SPREADER

126

1 4-BURNER RANGE

127

1 4-BURNER RANGE

128

1 SPREADER

129

1 DUMP STATION

130

1 TABLE

131

1 HAND SINK

132

133

- SPARE NUMBER

134

-

135

136

137

1 BEVERAGE COOLER

138

1 COOLER COIL

139

lot HEATED HOLDING CARTS

140

142

143

1 ELECTRICAL RACEWAY

lot STORAGE SHELVING

144

145

146

1

1

HAND SINK

HOSE REEL

147

1 POT WASH SINK ASSEMBLY

148

1 UTENSIL RACK

149

-

150

SPARE NUMBER

151

1 DISHWASHER

152

1 BOOSTER HEATER

153

2 VENT DUCTS

154

1 HAND SINK

155

1 CONVEYOR

156

1 HOSE REEL

157

- SPARE NUMBER

158

1 TABLES

160

1 BEVERAGE COUNTER W/SINK

161

2 COFFEE URN (10 gal.)

162

1 COFFEE URN ( 3 gal.)

163

164

165

2 JUICE DISPENSER

- SPARE NUMBER

166

1 WATER FILTER SYSTEM

167

168

1 TILTING SKILLET (23 gal.)

1 TILTING SKILLET (30 gal.)

- SPARE NUMBER

2 TEA BREWER (3 gal.)

WATER FILTER SYSTEM

1 COMBI OVEN / STEAMER

- SPARE NUMBER

1 EXHAUST HOOD

1 FIRE PROTECTION SYSTEM

1 STATIONARY KETTLE  (80 gal.)

1 FIRE PROTECTION SYSTEM

1 FRYER STSTEM ( 3 FRYERS )

1 TABLE W/ SINK

- SPARE NUMBER

SPARE NUMBER

141

1 MOP SINK

1 SOILED DISH TABLE

1 TROUGH-VEYOR

- SPARE NUMBER

Lot MOBILE CARTS

159

1 HAND SINK

169

170

171

172

173

174

175

181

182

183

184

185

186

1 COFFEE GRINDER

- SPARE NUMBER

1 ICE BIN

1 ICE CUBER

1 WATER FILTER

1 TRENCH DRAIN

1 ICE CUBER

187 - SPARE NUMBER

188 -

189 1

190 2

191 1

192 1

193 1

194 1

195 1

196

197

198

176

177

178

179

180

101 1 MAKE-UP AIR PLENUM

1

SPARE NUMBER-

lot HIGH DENSITY SHELVING

VACUUM MARINATOR2

MEAT / CHEESE SLICER1

SPARE NUMBER-

VERTICAL CUTTER / MIXER1

ROLL-IN RACKS4

SPARE NUMBER-

37

SPARE NUMBER-

VACUUM CLIPPER

EXISTING

SPARE NUMBER-

UNIFILLER  (COMPACT) (COMPRESSED AIR)1

UNIFILLER1

MECHANICAL

MIXER (30 qt.)

SPARE NUMBER

SPARE NUMBER

SPARE NUMBER

HAND SINK

EXHAUST HOOD

MAKE-IN AIR PLENUM

SMOKER

COMBI OVEN  / STEAMER

FIRE PROTECTION SYSTEM

BAKE OVEN

SPARE NUMBER

SPARE NUMBER

COOK / CHILL BANK ( 32 degree)

COOLER COIL

HOLDING FREEZER

COOLER COILS

REFRIGERATED HOLDING COOLER

FREEZER COIL

PRESSURE WASHER

- SPARE NUMBER

lot COOLER SHELVING

- SPARE NUMBER

lot POT / PAN SHELVING

PURVEYOR

lot WALL FLASHING

lot CORNER GUARDS

2 SECURITY FENCE

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

EXISTING

199

200

201

202

203

204

205

TEMPERATURE MONITORING SYSTEM1

FLOOR WASHERS2

SPARE NUMBER-

SPARE NUMBER-

AIR CURTAINS3

SPARE NUMBER-

SPARE NUMBER-

EXISTING

EXISTING

SPARE NUMBER-

EXISTING

EXISTING

- SPARE NUMBER

- SPARE NUMBER

MECHANICAL

- SPARE NUMBER

-

1 TABLE

-

- SPARE NUMBER

SPARE NUMBER

EXISTING

GENERAL NOTES

LEGEND

ALL ITEMS LISTED ON THE EQUIPMENT SCHEDULE ARE FURNISHED
AND SET IN PLACE BY THE KITCHEN EQUIPMENT CONTRACTOR AS A
SUB TO THE  GENERAL CONTRACTOR UNLESS OTHERWISE NOTED
AS FURNISHED BY:

R.P.S. -  REMOTE PULL STATION ( FIRE PROTECTION SYSTEM)

OWNER -  OWNER FURNISHED, INSTALLED BY G.C.
EXISTING - OWNER FURNISHED
MECHANICAL - MECH. FURNISHED, INSTALLED BY MECH.
PURVEYOR - PURVEYOR FURNISHED
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