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EQU PMENT SCHEDULE
«c 1 | CLEAN DISHTABLE. REFRIGERATOR
”‘ 12 | BOOSTER HE.’ATER 22] FREFZER ;
3 | DISHWASHER -~ 23] ICE MACHINE -
14 | isroser . - 124] HAND SINK
151 OVERHEAD RACK .. , 125] VEGETABLE sINK -
18] SLVER soak siNk 26 DESKS (2) R
“ |77 soreo DISHTABLE = ] 27) SHELWNG “‘ )
'8 | -SANITIZING BOOSTER HEATER 1 28] SHELVING
g | VENTILATION HOOD 29| MOBILE RACKS
10| 3 COMPARTMENT SiNK '] 30] Hoop
11} HOOD® . N 3T TABLE -
12| WARMING CABINET | 32| pisposer
13| MIXER 133] PRE—RINSE SPRAY ASSEMBLY.
" 14] convECTION oven | 34 CAN OPENER™ -
.1 151 RANGE 35| SUCER T ¢
“1'18] BRAISING PAN . 38! MIXER STAND
*117] WORKTABLES (2) - S7! DRAIN TROUGH =
*118] HOT FOOD WELL 38| SPREADER PLATE
" 119] coLb FooD WeLL 9] AR CURTAN
« | 20| ReFRIGERATOR. | 40| HAND Sk
41BOOSTER HEATER, ok w




